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50 fabulous recipes 
for every occasion 



Appetizers * Menus * Desserts * Cookies * Gifts 
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These cookies combine Butter's pure, natural flavor with 
today's "must-have" ingredients — like dulce de leche and 
sea salt. Trust Butter to unwrap all the good tastes of your 
holiday baking. For these and many other cookie recipes, go 
to ButterlsBest.com. 



Real Butter. Pure and Simple. 



Our ( Liliiuin Program is L nlikc Am Other 

Create a full menu daily until graduation 

Intensive, Hands-on Training • Low Student-Teacher Ratio 
Classical French Technique ■ Extensive Wine Education 
liuropean C ulinarv Tour ■ Sponsors! Extemships 
Focus on French & ItaEiati Cooking • State-of -the-art Facility 
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Cook Strict School of Fine Cooking 
wwwxrofchwLcom 303008-9300 




r~Bargain~n 
Books 

America's biggest catalog selection! 

• Save up to 80% on thousands of current 
books, recent overstocks, reprints. 

• Cookbooks galore, Gardening, Home 
Decor, Crafts, Nature, Biography, Fiction, 
Travel-browse 67 subject areas. 

• Thirty years of savings for booklovers on 
a budget. Something for everyone. 

Free Catalog: 
1-800-677-3483 

Edward R. Hamilton, Bookseller 
645 Oak, Falls Village CT 06031-5005 . 
Li www.erhbooks.com/fzn J 



The Bowl Mill Route 100 
Granville, Vermont 




Producing Vermont Hardwood Bowls 

Ance 1857 
internet address: www.bowlmill.com 
On-line Factory Tour 
On-line Secure Shopping 
FREE BROCHURE 
800-828-1005 
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Falk Culinair 



Serious Cookware for Serious Cooks** 



Arguably the world's finest Cookware, Falk Copper 
Cookware from Belgium is now available direct from the 
U.S. distributor at near wholesale pricing. To take 
advantage of thisfantastic opportunity, please visit our 
website at: 

CopperPans.com 

No other cookware conducts 
heat more efficiently or 
evenly than Falk. 



Ergonomic cast-iron handles for 
balance and heat resistance. 



1.5mm stainless lined, solid copper 
construction for superior safety, 
performance and durability. 



Falk's exclusive 
brushed finish 
for easy cleanup. 



5 2003 Culinary Concepts Int'l, Inc. 




%\ American 
tiohdaxj Tradition 



Experience the timeless charm of delicate 
holly leaves and berries. Dozens of coordinating items to make 
every holiday gathering a special occasion. © 




WWW.pfaltZgraftCOm ~ / 1-800-999-2811 ©ThePfaltzgraffCo.,2005 
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FEATURES 

38 Home for the Holidays 

For a dinner that's elegant but comforting, a chef 
puts a new spin on old family favorites 

by Ris Lacoste 

44 Ginger Gives Delicious Warmth 
to Cookies 

Fresh, dried, or crystallized, ginger adds fragrant 
warmth to more than just gingerbread 

by Abigail Johnson Dodge 



48 COVER STORY 

Everybody Loves Cheesecake 

...and this one is especially creamy, spectacularly 
delicious, and topped with a cranberry-Cointreau 
sauce 

by Nicole Rees 

50 A Festive Hors d'Oeuvre Party 

Five hors d'oeuvres add up to a bite-size dinner 
for sixteen 

by Tasha DeSerio 

56 Nine Fabulous Cookies from 
Three Easy Doughs 

Streamline your holiday cookie baking 
without sacrificing diversity 

by Alice Medrich 

64 Come On Over for Brunch 

On a leisurely morning, delight your friends 
with a homey menu that everyone will love 

by Nicole Rees 

70 Inspired Eclairs, Step by Step 

This bakeshop classic is easier to make 
than you'd think 

by Carolyn Weil 
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♦ Quick (under 

45 minutes) 

♦ Make ahead 

♦ Vegetarian 

♦ Baking 
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Toasty 

Homemade 

Granola 




recipes 

Cover Recipe 

♦ ♦ ♦ New York Style Cheesecake with 

Cranberry-Cointreau Sauce, 49 

Appetizers & Beverages 

♦ ♦ Caramelized Onion & Thyme Tarts, 54 

♦ ♦♦ Creamy Roquefort Dip, 52 

♦ ♦ Crudites with Creamy Roquefort Dip, 52 

Smoked Salmon on Belgian Endive with 
Creme Fraiche & Chives, 53 
<>♦ Sparkling Pomegranate Cocktail, 67 

♦ ♦♦ Spiced Mixed Nuts, 90c 

♦ Stuffed Mushrooms with Pancetta, 

Shallots & Sage, 55 

Meat, Poultry, Fish & Shellfish 

Mustard, Sage & Maple-Glazed Pork 
Roast with Garlic-Roasted Potatoes, 
41 

Prosciutto-Wrapped Halibut with Sage 
Butter Sauce, 90c 

♦ Roasted Beef Tenderloin with Caramel- 

ized Shallots & Red Wine, 90c 

Salads 

♦ ♦ Boston Lettuce Wedges with Mimosa 

Vinaigrette, 90c 

♦ ♦ Mixed Greens with Goat Cheese & 

Orange-Fennel Seed Vinaigrette, 90c 

Side Dishes 

♦ ♦ Broccoli with Black Olives, Garlic & 

Lemon, 90c 

♦ ♦ Smashed Parslied Potatoes, 90c 

♦ ♦ Sweet-Sour Red Cabbage, 42 

Sauces, Condiments 
& Seasonings 

♦ ♦♦ Sage, Maple & Mustard Glaze, 41 

♦ ♦♦ Sugar Syrup, 67 

Soups 

♦ ♦ Silky Leek & Celery Root Soup, 53 

♦ Wild Rice & Mushroom Soup with 

Almonds, 40 



Breakfast & Brunch 

♦ Apple, Sage & Fennel Breakfast 

Sausage, 67 

♦ ♦ Crispy Sweet Pecan Granola, 34 

♦ Hazelnut Waffles, 68 

♦ ♦ Honey Almond Granola, 34 

♦ ♦ Maple Walnut Granola with Dates, 34 

♦ Spinach & Mushroom Frittata, 66 

Desserts, Cakes, Pastry & Candy 

♦ ♦♦ Almond Cookie Dough, 58 

♦ ♦♦ Almond Sables, 59 

♦ ♦♦ Berry Compote. 69 

♦ ♦ ♦ Bittersweet Ganache, 74 

♦ ♦ ♦ Bittersweet Mocha Cookies, 63 

♦ ♦ ♦ Brownie Bowties, 61 

♦ ♦♦ Brownie Filling for Bowties, 61 

♦ ♦♦ Caramel-Glazed Cardamom Palmiers, 61 

♦ ♦ ♦ Chocolate Filling for Thumbprints, 59 

♦ ♦ ♦ Chocolate Thumbprints, 59 

♦ ♦♦ Chocolate Chunk Cookies With Dried 

Cherries & Pecans, 63 

♦ ♦♦ Classic Rugelach, 60 

♦ ♦ ♦ Cocoa Cookie Dough, 62 

♦ ♦♦ Cream Cheese Dough, 60 

♦ ♦♦ Creme Fraiche Whipped Cream. 69 

♦ ♦ ♦ Crunchy Cocoa Wafers, 63 

♦ ♦ ♦ Double Ginger Crackles, 45 

♦ ♦♦ Eclairs, 72 

♦ ♦ ♦ Eclair Dough (Pate a Choux), 72 

♦ ♦ ♦ Ginger Snaps, 47 

♦ ♦♦ Ginger & Lemon Cookies, 47 

♦ ♦♦ Gingerbread Biscotti, 46 

♦ ♦ ♦ Hazelnut Almond Crescents, 59 

♦ ♦ Honey Caramels, 1 6 

♦ ♦ Honey-Nut Caramels, 16 

♦ ♦♦ Individual Apple Charlottes, 43 

♦ ♦ ♦ New York Style Cheesecake with 

Cranberry-Cointreau Sauce, 49 

♦ ♦ Vanilla Pastry Cream, 74 

♦ ♦ Vanilla-Tangerine Caramels, 1 6 

♦ ♦ Whipped Cream, 75 
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Wk en Robert Mondavi founded Woodbridge twenty-seven years ago, he wanted to make wine 
in harmony with the environment. That's why we build birdhouses for the feathered friends 
that watch over our vineyards. Working with nature gives us award-winning wines, like our bold, 
smooth Cabernet Sauvignon. Think we're overprotective? Anything less is for the birds. 




Woodbridge 

ROBERT ^MONDAVI 

Taste our small winery tradition. 











Woodbridge 



























from the editor 

Something for 

everyone 

When holiday time rolls around, not only does your normal routine 
turn topsy-turvy, but suddenly your usual cooking repertoire seems, 
well, not quite sexy enough. One day your office might be having a 
cookie swap, the next your neighbor is having an open house (please 
bring a dessert) . What if, this year, the family's coming to your house 
for Christmas dinner, or your best friends from college are coming 
to stay for New Year's weekend? It's almost like you have to take on 
a new identity for every event: The Entertainer, The Baker, The Gift- 
Maker. You need help, you need inspiration, you need recipes! To 
the rescue comes Fine Cookings special holiday issue. 

For the entertainer, we've got three very different and special 
menus: A cocktail party where the hors d'oeuvres make the meal; 
a casual brunch starring waffles and homemade sausages; and a 
crowd-pleasing holiday dinner of roast pork and potatoes with a very 
special dessert of mini sugar-robed apple charlottes. 

For the baker, we've got the best cheesecake any of us have 
ever tasted. There's a truly stunning collection of Christmas cookies 
(Alice Medrich's sophisticated take on using one dough for more 
than one cookie and Abby Dodge's to-die-for ginger cookies). And 
if you really want to flex your baking muscles, we've got luscious 
eclairs, with step-by-step instructions and the added bonus that 
they're mostly make-ahead. 

For the gift-maker, we have honey caramels, crunchy gra- 
nola — and all those cookies. And if you'd rather buy your gifts (or 
if you're making up your own wish list), check out the ideas in our 
wine, books, and equipment departments. 

And for every time-crunched cook, one last bonus: 

In this issue, we've devoted our regular Quick & Delicious section 
to entertaining. By mixing and matching the seven recipes in this 
section, you can create a custom menu that's impressive but not 
fussy. Good luck, and don't forget, we'll all be back to normal in a 
few weeks. 

— Susie Middleton, editor 
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Retail: 

If you'd like to carry Fine Cooking in your store, 
call the Taunton Trade Company at: 
866-505-4674 

Mailing List: 

Occasionally we make our subscribers' 
names and addresses available to responsible 
companies whose products or services we feel 
may be of some interest to you. Most of our 
subscribers find this to be a helpful way 
to learn about useful resources and services. 
If you don't want us to share your name with 
other companies, please contact our Customer 
Service Department at: 

800-477-8727 

The Taunton Guarantee: 

If at any time you're not completely satisfied with 
Fine Cooking, you can cancel your subscription 
and receive a full and immediate refund of the 
entire subscription price. No questions asked. 

Copyright 2005 by The Taunton Press, Inc. No reproduction 
without permission of The Taunton Press, Inc. 





New! FLAME* Ceramic Stovetop Cookware 






Use with confidence on 
gas, electric, halogen burners. 


A true innovation in cookware. 

Made in France since 1850. emilehenry.com 






Ask for it at your favorite specialty store, department store or online retailer. 




The result of All-Clad's exclusive technology, Copper-Core* cookware features 
an interior core of copper surrounded by layers of stainless steel, combining 
the finest culinary performance with easy care. 

All-Clad 
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Ingredients 

Unless otherwise 
noted, assume that 

• butter is unsalted. 

• eggs are large 

(about 2 oz. each). 

• flour is unbleached 

all-purpose 
(don't sift unless 
directed to). 

• sugar is white 

granulated. 

• fresh herbs, greens, 

and lettuces are 
washed and dried. 

• garlic, onions, and 

fresh ginger are 
peeled. 



Getting the most 

from our recipes 

How to follow a recipe 

❖ Before you start, read the recipe from start to finish so there 
are no surprises. 

❖ Before actually starting to cook or bake, gather all the nec- 
essary ingredients and equipment. Prepare the ingredients 
according to the directions in the ingredient list (see below 
for more on this). 

❖ For determining doneness, always rely first on the recipe's 
sensory descriptor, such as "cook until golden brown." Con- 
sider any times given in a recipe merely as a guide for when 
to start checking for doneness. 

Watch those modifiers 

A recipe ingredient list contains words such as "diced" and 
"chopped" that tell you how to prepare each ingredient for the 
recipe, but what you may not realize is that the placement of 
these "preparation modifiers" in the ingredient line is as impor- 
tant as the modifier itself. Take for example the following two 
similar lines that you may see in a recipe ingredient list: 

1 cup rice, cooked 
1 cup cooked rice 

The first line is telling you to take 1 cup of rice and cook it; the 
second line is calling for 1 cup of rice that has already been 
cooked. The difference between the two is about 2 cups of 
cooked rice, and that can make a big difference in the outcome 
of a recipe. 

Give your oven plenty 
of time to heat up 

Don't rely on your oven's preheat signal; it often goes off pre- 
maturely. Instead, let your oven heat for at least 20 minutes 
before baking anything. 

Use the right 
measuring cup 

To measure flour or other dry ingredients, 
stir the flour and then lightly spoon it into 
a dry measuring cup and level it with a 
knife; don't shake or tap the 
cup. Be sure to measure 
liquids in glass or plas- 
tic liquid measuring 
cups. 
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The best chocolate chunk cookies made with love in Frannyland .™ 




52 flavors hand cut chunks 
of the most excellent chocolate! 

www.cookiesoncall.com 




Cuisinart 

■ The COMPLETE Cuisinart 
product line is available 
to order on-line at 

www.CuisinShop.com 




Musso "Lussino" 
Made in Italy 



Ice Cream Makers 

Make your own ice creams, gelatos, 
sorbets, and frozen yogurts with an 
ice cream maker from the largest 
selection in the US. 

www. Ma kelceCream . com 



CULINARY PARTS 

unl imited 



WE'VE GOT 
YOUR PART! 



Thousands of Genuine 
Manufacturer Parts & 
Accessories for Over 40 
Brands Including: 
KRUPS Cuisinart 

KltchenAld^ B R H U fl 

Osier BonJoik. 

Shipped within 24 hours! 

1-866-PARTHELP 

1-866-727-8435 

www.culinaryparts.com 



Winner: 

Best overall Santoku, 
Wall Street Journal 
Catalog Critic (7/1/05) 



The best place to buy Kershaw Shun 
knives is Chef's Resource. 
Every piece of the Kershaw Shun 
Classic, Shun Stainless & Shun Pro lines 
are stocked, including left-handed 
versions and exclusive sets 
only at ChePs Resource. 

Go online now at 
www.chefsresource.com 

or order toll free 
(866) 765-CHEF (2433) 
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With Nestl£® Toll House® 
you're not just 
baking cookies, you're 
making memories. 




Nestle 




Semi-sweet & white chocolate. 



Nestle 




MILK CHOCOLATE & CARAMEL. 
MILK CHOCOLATE & PEANUT BUTTER. 



BAKE THE VERY BEST® 

VeryBestBaking.com 



contributors i 




RlS LaCOSte ("Home for the 
Holidays," p. 38) is the award- 
winning executive chef of 1 789 
Restaurant in Washington, DC, 
where she has been cooking since 
1 995. Despite her busy schedule 
at the restaurant, Ris volunteers 
her time for both regional and 
national causes, including Taste 
of the Nation, Zoofari, Share our 
Strength, DC Rape Crisis Center, 
St. Jude Hospital for Children, and 
Food and Friends in Washington, 
and is an active supporter of local 
farmers' markets. A member of the 
National Board of Directors for the 
American Institute of Wine and 
Food, Ris also serves on the board 
of and as a mentor for the Marriott 
Hospitality Public Charter High 
School. 

Fine Cooking contributing 

editor Abigail Johnson 

Dodge ("Ginger Cookies," 
p. 44) is the author of many cook- 
books, including The Weekend 
Baker, Great Fruit Desserts, The 
Kid's Cookbook, Kids' Baking, 
Williams-Sonoma's Dessert. 
Abby was the founding director of 
Fine Cooking's test kitchen. 

In this issue, we asked frequent 
Fine Cooking contributor 
Nicole Rees ("Cheesecake," 
p. 48, and "Come On Over for 
Brunch," p. 64) to focus her 
talents on the foods she loves 
most. Her brunch menu features 
two of her favorite weekend 
treats — waffles and sparkling 
wine — and she crowns her impos- 
sibly delicious cheesecake with 
beautiful cranberries. Nicole 
works as a baker and food tech- 
nologist in Portland, Oregon, and 
is the co-author of Understanding 
Baking and The Baker's Manual. 

Tasha DeSerio ("A Festive 

Hors d'Oeuvre Party," p. 50), 



knows that it's hard to be a calm, 
gracious host when you're madly 
assembling hors d'oeuvres at 
the last minute. So she's not only 
provided us with some fabulous 
recipes for holiday appetizers, but 
a strategy for getting the job done, 
too. Formerly a cook at Chez 
Panisse Restaurant & Cafe, Tasha 
is a cooking teacher, food writer, 
and the proprietor of Berkeley, 
California's Olive Green Catering. 

Alice Medrich, chocolate 
expert and baker extraordinaire, 
knows her cookies. Her solution 
to streamlining holiday cookie 
baking ("Nine Fabulous Cookies 
from Three Easy Doughs," 
p. 56) won us over, not just for 
its cleverness but also for the 
cookies themselves, which are 
all so delicious yet so different. 
Alice is the only person to be a 
three-time Cookbook of the Year 
award winner (twice from the 
James Beard Foundation, and 
recently, for Bittersweet, from 
the International Association of 
Culinary Professionals). Her latest 
book, Chocolate Holidays, is a 
revised edition of one of her earlier 
books, A Year in Chocolate. 

If there's one thing Carolyn 
Weil ("Impressive Eclairs, Step 
by Step," p. 70) loves more than 
baking, it's teaching others to 
bake. Carolyn was the first pastry 
chef at the acclaimed Stars 
restaurant in San Francisco and, 
later, the owner of The Bakeshop, 
a popular Berkeley bakery, where 
eclairs were a menu staple. A 
contributor to The Baker's Dozen 
Cookbook, Carolyn has written 
two books for the Williams- 
Sonoma Collection, Pie & Tart and 
Fruit Desserts, and is at work on 
a third, Sweet Treats, a cookbook 
for 9- to 1 2-year-olds. 




Ris Lacoste 




Nicole Rees 




Alice Medrich 



Tasha DeSerio 



Photos: from top, courtesy of 1789 Restaurant; courtesy of Nicole Rees; Abigail Huller; Sarah Jay. 



ramels 

These easy candies are 
as addictive to eat as 
they are fun to give 

by Jennifer Davis 

Fruitcake maybe traditional and cookies well- 
loved, but for a truly special holiday gift, 
treat your friends to homemade caramels. 
With a few tools and the recipe on p. 16, you 
can easily make the best caramels your friends 
and family will ever taste. 

This caramel recipe is one of my favorites: It 
has the buttery sweetness of a classic caramel 
candy, but the addition of honey lifts the flavor 
out of the ordinary. The honey also happens 
to make this recipe more forgiving, helping to 
keep the caramel smooth. 

Follow a few rules and success is yours. Cara- 
mel candies have a reputation for being difficult. 
They shouldn't. Sure, there are a few stumbling 
blocks, but my recipe is designed to help you 
avoid them. The biggest hazard you face is that 
instead of being soft and smooth, your caramel 
willturn rough and grainy from the sugar recrys- 
tallizing as it cools. The honey in my recipe helps 
prevent this, as does bringing the sugars to a very 
high heat before adding the cream. Beyond that, 
just follow my instructions: Stir when the recipe 
says to stir; stop when it says stop. And above all, 
avoid the temptation, no matter how strong, to 
scrape out the pot at the end. Your reward will 
be soft, rich caramels. 

Simple additions create new flavor twists. 
Once you master the basic recipe, it's easy to 
personalize your caramels with flavorings or 
mix-ins. I've included two of my favorite varia- 
tions to get you started. The vanilla-tangerine 
version balances the brightness of tangerine 
and the complex sweetness of honey and va- 
nilla. It also demonstrates the best way to add 
citrus zest to caramel: at the end of cooking so 
that the high heat doesn't degrade its flavor. 
The honey-nut variation, aside from being truly 
addictive and my personal favorite, shows how 
easy it is to add tasty mix-ins to your caramels. 

( Continued on p. 1 6) 
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ChefsChoice 



Gourmet Food Slicer 



Professional 

Food Slicing At Home! 



• Rugged metal construction 

• Vari77# operates in upright or 
true gravity mode 

• Precision thickness control 

• Combines Euro-styling, 
power and economy 

• Versatile stainless blade 
slices meat, cheese, bread, 
vegetables, fruit and more. 

• Easy to clean cantilever design 





Model 632 



For the retailer nearest you, call: 

EdgeCraft 
(800)342-3255 

www.chefschoice.com 

©2004 EdgeCraft Corp. 

825 Southwood Rd. Avondafe, PA 19311 



SCAN PAN COQKWARE 

When only the best will do 




PERFECT FOOD RELEASE 
EASY TO USE • EASY TO CLEAN 



For till SCANPAN coukwurt: producls. visil 




S C A N P A N 

CLASSIC 




WWW.SCANPAN.COM 



Happy Holiday 
Season^A 




WILLIAM BOUNDS LTD. 



The Worlds Finest Salt & Pepper Mills 
800-473-0504 www.wmboundsltd.com 



Lifetime Warranty. ©2004 William Bounds 
Ltd. P.O. Box 1547 Torrance. CA 90505-0547 
On the third planet from the sun. 



Winter 2006 



15 



Before you get 
started, be sure 
you have all the 
equipment: 

❖ 8x8-inch square pan 

❖ small saucepan 

❖ large pot, at least 
4-quart capacity 

❖ long-handled 
wooden or silicone 
spoon (don't use 
metal or you'll 
burn yourself while 
stirring) 

❖ candy thermometer 
(for sources, see 
Where to Buy It, 

p. 86) 

❖ pastry brush 

•> candy wrappers (for 
sources, see Where 
to Buy It, p. 86) 



Tips for caramel-making success 

Caramels aren't difficult; they just need you to be attentive. You'll get excellent results if you simply 
take extra care at a few crucial points in the process. 




-Tangerine Variations 



Start by buttering the pan (and 
parchment) so that the caramels 
will release easily later. 



Honey Caramels, with 

Yields about a hundred ^-inch- 
square caramels. 

1 2 /3 cups heavy cream 
1 teaspoon pure vanilla extract 
1 V2 cups granulated sugar 
4 1 /2 ounces ( 1 A cup plus 3 table- 
spoons) honey 
1 Vfe ounces (3 tablespoons) 
unsalted butter, at room 
temperature; more for the pan 
V2 teaspoon table salt 

FOR THE HONEY-NUT VERSION: 
5V2 ounces (1 to 1 Va cups) whole 
salted mixed nuts (don't use a 
mixture containing peanuts— 
they'll overwhelm the flavor 
of the other nuts), very lightly 
toasted to refresh the flavors 

FOR THE VANILLA-TANGERINE 
VERSION: 

Finely grated zest of 2 tange- 
rines (about 2 tablespoons 
plus 1 teaspoon) 

Butter an 8x8-inch baking pan, 
line the bottom with parchment, 
and butter the parchment well 
(see the photo at bottom left). 
Don't worry if the parchment pops 
up a bit, the weight of the caramel 
will press it back down. 

If making honey-nut cara- 
mels, scatter the nuts evenly 
over the bottom of the pan. 

In a small saucepan, heat 
the cream with the vanilla over 



Brush the sides of the pot with a 
wet pastry brush to dissolve stray 
sugar crystals and to prevent the 
caramel from recrystallizing. 



Honey-Nut and Vanilla 

medium heat until it comes to a 
simmer. Reduce the heat to very 
low and keep the cream hot. 

Heat the sugar with the honey 
in a 4-quart or larger saucepan 
over medium-high heat, stirring 
occasionally with a long-handled 
wooden spoon, until the sugar is 
mostly dissolved and it starts to 
boil, 4 to 5 minutes. 

Stop stirring and brush down 
the sides of the pot with a clean 
pastry brush dipped in water 
to dissolve any clinging sugar 
crystals (see the second photo 
from the left, below). 

Clip a candy thermometer to 
the pot and let the mixture boil, 
without disturbing the bubbling 
sugar, until it reaches 305°F, 
2 to 5 minutes. Rinse any cling- 
ing sugar off your spoon and dry 
it with a towel. 

Add the 3 tablespoons butter 
and the salt. Slowly stir in the 
warm cream. The mixture will 
boil furiously and bubble up 
considerably as soon as you 
begin adding things: Just keep 
slowly and steadily pouring in 
the cream and stirring. By the 
time all the cream is added, 
the temperature of the mixture 
will have started to drop. 
Continue stirring, watching the 
thermometer closely, until the 



As you stir in the cream, the 
caramel will boil furiously, so stir 
with care. 



temperature is back up to 250°F. 
Take the pan off the heat. 

If making vanilla tangerine 
caramels, stir in the tangerine 
zest now. 

Immediately pour the hot cara- 
mel into the prepared pan. Do 
not scrape the pot. What sticks 
to the pot should stay in the pot. 

If making honey-nut cara- 
mels, be sure to keep the pot 
moving back and forth as you 
pour so that the nuts don't float 
away and congregate around 
the edge of the pan. 

Set the pan on a rack in a cool 
part of your kitchen. Don't disturb 
the pan until the caramel is fully 
cool and set, at least 5 hours, but 
preferably overnight. 

Run a table knife around the 
edges of the pan and turn the 
caramel out onto an oiled cut- 
ting board. Peel off the parch- 
ment. With a chef's knife, cut the 
caramel into 100 squares (about 
3 A inch each) and wrap them 
snugly in cellophane or other 
candy wrappers. Once cut, the 
caramels will slowly lose their 
shape, so it's important to wrap 
them right away. 

The wrapped caramels will 
keep for about four weeks if 
stored in an airtight container at 
room temperature. 




Don't scrape the pot when 
you pour the caramel into the 
buttered pan or you could cause 
the caramel to recrystallize. 



Jennifer Davis owns Samaki Chocolates in Lethbridge, Alberta. ♦ 
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Fine Cooking 



Freezer to oven to table to dishwasher ~ 
created for a lifetime of carefree elegance. 



The choice of 
discriminating cooks 
worldwide. 




La porcelaine depuis 1818 



1-866-938-1672 
LVLVw.pilliuuytus.com 




Q2-450 

ProAffurate NSF Quick Tip 1 
Digital Pocket Thermometer 
on a Hope 

TM10L-R 

l)ouble:time™ Digital 
2-in-l Audio/Visual Timer 




\nv\wi 

PreWinUr* Digital 
Programmable 
Thermometer/Timer 

i) 1 1 

I'MLmirifi** Digital 
Candy Thermometer 



| 



7f 



TM12-W 

Digital Egg Timer - Pearl White wm 

also mailable in Pearl Blue, Lemon Crass, 
and Peart fted 



CDN" 



THE TIME & TEMPERATURE COMPANY™ 

1-800 -338 - 5594 w w w.cd nw.com 
info@cdnw.com 




stores nationwide 



1.800.2 43.0852 surlatable.com 



Counter 
Evolution 




The Griddler™ by Cuisinart™ 
offers four cooking options in 
one smart kitchen innovation. 
Imagine a contact grill, panini 
press, open grill and griddle, 
all in a small space. The 
Griddler™ is flexible enough 
to cook your way, smart 
enough to take grease off the 
menu, and talented enough to 
create perfect panini, sizzling 
steaks, good ol' grilled cheese 
and much more. Make room 
for a counter evolution with 
The Griddler™ by Cuisinart™ 




Cuisinart 

SAVOR THE GOOD LIFE 
www.cuisinart.com 

Linens- N- Things • Macy's 
Crate & Barrel • Chefs Catalog 
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Delicious 
ideas for 

holiday giving 

This season, give (or put together) a gift set 
for your favorite cook or food lover 



by Rebecca Freedman 



With a cheese board like this one, your guests 
won't need to guess which cheese is which — 
just identify each by writing directly on the slate 
with chalk. To build on your gift, give a cheese- 
of-the-month club membership or a high-quality 
cheese knife along with the board. Vermont 
slate cheese platters, $17 to $30 at J K Adams 
.com (866-362-4422). 



A decorating kit 
with all the basics 

We love how easy it is to wrap and give this cake 
decorating set: All the pieces are packed right in 
a 9-inch cake pan. Perfect for any baker 
or novice cake decorator, the 
1 4-piece set comes with 
pastry bags, decorating 
tubes, pastry tubes, 
a coupler, an offset 
spatula, and a bowl 
scraper. Cake 
decorating set, 
$34.95 at 
SurLa Table.com 
(800-243-0852). 



18 Fine Cooking 





We're sure that any wine lover will appreciate 
the tools in this set, which include a corkscrew, 
foil cutter, dripstop ring, and more. But even 
more fun is the bottle-shaped space inside that 
lets you add your favorite wine (or any wine you 
know the recipient will love). Metrokane Add-a- 
Wine-Bottle Gift Set, $29.95 at IWAwine.com 
(800-527-4072). 

( Continued on p. 20) 
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Refill? 




An Overnight Success Story, ioo Years In The Making 

¥or many years, Dickinson s Preserves remained something of a well-kept secret, once served 
in only the finest hotels and restaurants. Thanks to delighted guests, the word spread and demand 
grew. Dickinsons began offering their specialty preserves to grocers and gourmet food stores. Today 
Dickinson s is one of Americas favorite gourmet preserves. Yet our secret to success is the same as 
in 1897: Purely The Finest® fruit from the Pacific Northwest. 



Extraordinary Recipes, Extraordinarily Easy! 



Black Raspberry Lemon Pudding Pie 




1 jar Dickinson's® Lemon Curd 

1 jar Dickinsons® Pure Seedless Black Raspberry Preserves 

Graham Cracker Pie Crust, prepared 

2 small boxes Instant Vanilla Bidding Mix 
1 3/4 c. Milk 

1 8-02. container Whipped Topping 

In a large bowl, mix milk andjpufciqg Beat with 
a wire whisk till smooth. Stir Curd into pudding, 
then fold in whipped topping. Pour mixture into 
pie crust. Chill until set Soften Preserves with a 
yoon. then pread on top of pie. Chill. Makes 
6-H KfYtnc Our Lime Curd would also ir put 




Apple-Berry Salsa with Cinnamon Chips 




1/1 p nirkiiwr Apple Butter 
i'i jjj IttdkinuHii Pure SndJtu Pacific 
Mountain " Strawberry Preserves 

Chips: 2-3 Ig. Flour Tortillas, Water, 
1 Tbsp. Sugar, 1/2 tsp. Cinnamon 

Preheat oven to 40Q°E Brush tortillas with water. 
Combine sugar and cinnamon; *ninidc over tortillas; 
cut each toraJJa into 8 wedges. Place wedges on cookie 
sheet. Bake 5-7 minutes or until golden brown. Remove 
and cool. Combine Apple Butter, Preserves, fruits, 
orange zest and juice inbowl Serve fruit salsa with 
. ", Makesabout3 dip* of ski 



Salsa: 2 Granny Smith Apples, cored & 
chopped, I or 2 Kiwi, peeled & chopped, 
1 Orange (Zest & Juice) 




Apple-Chipotle Shrimp 




1 jar Ditkiiuoni " .Apple Butter 1 tsp. Garlic, minced 

2 Tbsp. DidunaofiV Lime or Lemon Curd 1 1 12 lbs. Peeled & Deveined Shrimp, Tuna 
1 Tbsp. Balsamic Vinegar or Swordfish 
1 Tbsp. Olive Oil 
1 TTnp. Chipode Sauce 

Place all of trie ingredients except the seafood in a fodj 
processor. Process until «urirui3r is smooth. Place 
seafood in a large freezer storage bag & marinate 1-2 
hours, turning occasionally. Grffl or broil seafood. Pour 
marinade into a small saucepan & cook 2-3 minutes, I 
stirring occasionally. Remove, brush on seafood em 
2-3 minutes while grilling/broiling. Discard n 
Makes 6-8 servings. 




Citrus Coconut Trtfle 




1 jar Dickinson's® Lemon or Lime Curd 
1 jar Dickinson's® Pure Marion Blackberry Preserves 
1 small box Instant Coconut Cream udding Mix, prepared as directed 
1 1 0-oz, Pound or Angel Food Cake 
1 8-oz. container Whipped Topping 

Fold Curd into prepared pudding. Cut cake hor- 
izontally & spread with Preserves, then cut cake 
into 1" cubes. In a trifle dish, layer cake, pudding 
& whipped topping, in that order. Garnish with 
cjwocilimc pet) or mint leaves. Makes 8-10 
servings. Try substituting with your favorite flavor 
of Dickinson's /Win 




For more fruitful recipes, serving & seasonal ideas or product information, visit us 
online at www.dickinsonsfamily.com or call 1-800-JELLIES. 



TRADITIONAL PRESERVES PURELY FRUIT® SPREADABLE FRUIT ORGANIC FRUIT SPREADS 

© 2005 The J.M. Smucker Company 



FRUIT BUTTERS FRUIT CURDS RELISHES PEPPER SPREADS 

® Registered trademarks of The J.M. Smucker Company 
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An elegant 
presentation 
for olive oil 

Now that we've used this drizzler, 
we'll never bring a not-so-pretty 
bottle of olive oil to the table 
again. Just place your finger over 
the hole in the top of the wand to 
hold in the oil; then lift the wand 
out of the glass dispenser and 
remove your finger to drizzle a 
thin stream of oil over risotto, 
salads, or crusty bread. To 
make an extra-special gift, give 
the drizzler along with a bottle 
of high-quality estate olive oil. 
Dal la piazza olive oil drizzler 
from Swissmar, $24.95 at 
BroadwayPan handler 
.com (866-266-5927). 



A serving piece 
for little foods 

This narrow porcelain olive boat 
makes a jazzy addition to a serve- 
ware collection. We'd top off the 
gift by boxing it up with a jar of fancy 
brined olives, but it's also great for 
presenting other nibbles (like nuts 
and candies), too. Small porcelain 
olive boat, $8.99 at Target.com. 

( Continued on p. 22) 



Highly Evolved Housewares 

ILICONEZONE' 



Manufacturers of 
The Finest Commercial Quality 
Silicone Housewares. 




BAKEWARE KITCHEN TOOLS BAKING MATS 

Available at: 

Sur La Table • Carson's • KitchenKapers.com 
or email us for a retailer near you. 

www.siliconezoneusa.com • 212.997.9591 • silicone.zone@veri20n.net 



tiedel "0" Wine Tumblers 
% t Innovative & Sophisticated 




In Stock - For Immediate Delivery 
Cabernet/Merlot #WG20-050 $18.95 plus S&H 
Chardonnay/Viognier #WG20-051 $14.95 plus S&H 
Pinot/Nebbiolo #WG20-052 $18.95 plus S&H 
Gift boxed in sets of 2. 

IWA is the ultimate source for Riedel and Spiegelau Crystal, 
Wine Cellars, Redwood Racking, Cooling Units and much, 
much more. We have the best selection at the best prices. 

Mention Source Code: FCM • CALL FOR OUR FREE CATALOG 



IWA 



lPtt \/ T/Vi INTERNATIONAL WINE ACCESSORIES® 

I 800.527.4072 

Everything for the Wine Lover or visit «" * iwawilie.COm 
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Sculpt. Style. Shape. Imagine a 
knife that inspires creativity while defining innovation. A Messermeister blends ergonomic 
perfection with exacting performance. Effortless cutting is enhanced by an exclusive hand- 
finished Elite edge, the sharpest of all forged German cutlery. Alternating recessed 
Granton pockets enable the knife to glide where others bind, while a master chef's camber 
provides ultra-precise rocking action. Experience Messermeister at fine specialty stores. 

WHY JUST COOK WHEN YOU CAN CREATE? 




Mztttxmmttx 



Solinaen 



CHEF PAUL PRIDHOMME'S 




4& 



FREE CATALOG 

1.800.457.2857 

Magic Salt Free Seasoning® 
Magic Sauce & Marinades® 
Fajita Magic® 
■ Autographed Cookbooks 



www.chefpaul.com 



PURE VERMONT 
MAPLE SYRUP 

GRADE A MEDIUM 

V4 Gallons $37.95 ^* 

Quarts $26.50 Wm 

Other grades & sizes available. . 

'Price includes shipping and handling. * 
Prices subject to change. 

GREEN MOUNTAIN 
SUGAR HOUSE 

Made by Native Vermont ers , %jy|{| / 

RTE. 1 00N BOX 820 U-^ 
LUDLOW, VT 05149 

VISIT OUR WEB SITE: www.gmsh.com 
ORDER TOLL free 1-800-643-9338 





More than a 
salt or pepper mill, 
our stylish grinder 
releases flavors from 
seeds and spices 
while its clever 
design means no 
more telltale dust 
on your counter. 
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Little gifts 
for a 



Get into the holiday spirit 
by stuffing stockings with 
one or more of these 
charitable gifts. 



Fight 
breast 
cancer 

This pretty pink 
gift set comes with 
a few handy kitchen 
essentials — a peeler, 
a whisk, and a silicone 
spatula — along with a "pink 
ribbon" apron. Give the whole 
set, or give each tool to a differ 
ent cook. KitchenAid donates 
a percentage of the sales to 
the Susan G. Komen Breast 
Cancer Foundation. Cook 
for the Cure 4- piece gift set, 
$39.99 at ShopKitchenAid 
.com (800-541-6390). 



Support 
Lou Gehrig's 
disease 
research 

Hang this charming ornament 
on your tree, or just enjoy the 
delicious black raspberry 
liqueur inside. For each orna- 
ment purchased, one dollar 
goes to Project A.L.S., an 
organization that supports 
Lou Gehrig's disease research 
and awareness. Chambord 
limited edition "La Celebration " 
holiday ornament, about 
$6, at 877spirits.com (877- 
774-7487). 





Protect 
wildlife 

These creamy little "bugbites" 
chocolates are perfect for an 
afternoon fix, but we like that 
they're organic and educational, 
too. (Each comes wrapped with 
a mini trading card that includes 
a photo and facts about an 
insect.) A percentage of the 
profits goes to environmental 
groups that protect endangered 
species. Bugbites Ladybug gift 
box, $11.95 at ChocolateBar 
.com (800-293-0160). ♦ 



-j 

AKJad 



ChefsResource.com 
the best place to buy All-Clad 
and other gourmet products. 




• Free shipping & no sales tax (outside of CA) 
• Every piece of All-Clad is stocked (300+), incl.: All-Clad Stainless, LTD & 
MC2 cookware; All-Clad Copper Core & Cop"R" Chef cookware; The complete 
selection of All-Clad Bakeware & their line of terrific tools & accessories 
• The best free gifts w/purchase. 

Go online now at www.chefsresource.com 
or call toll free 866-765-CHEF (2433) 




Nordic War*<8 5005 Hwy 7 Minneapolis MN 55416 
877^66 7342 • wwwnordicwdre com 
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^ESSO CC 



3RIND FOR Dfi 



ilk 



iffy 



ESSO CO 



ESp RESSO COF& iN 



E GRIN 




NO COMMITMENT. FLEXIBILITY. FREEDOM OF CHOICE. 

THE NEW ILLY A CASA™ HOME DELIVERY COFFEE PROGRAM. 
YOU MAKE ALL THE DECISIONS. 



ENJOY CUSTOMIZED HOME DELIVERY OF THE FINEST ITALIAN 
ESPRESSO COFFEE. START BY SELECTING A COMPLIMENTARY GIFT. 
Whether your passion is espresso, cappuccino or brewed coffee, now you can enjoy the 
perfect cup at home whenever you want with the new illy a casa coffee program. You'll have 
the flexibility to customize your own coffee home delivery program, with no compromises and 
no commitment. You choose your coffee selections, quantity and delivery frequency. You can 
even change your coffee order at any time. Plus you'll get a complimentary gift of your choice, 
our way of welcoming you to a home delivery program that lets you make all the decisions. 




□ 



iffy 



CALL I 877 ILLY DIR, OR GO TO ILLYUSA.COM/CASA. 
USE SOURCE CODE PFCDE5 WHEN ORDERING. 

Prices are subject to change, illy reserves the right to substitute a gift of equal or greater value. Offer valid through 3/31/06. 



Winter 2006 23 



I 1C?n 



reat Gifts 
in a Bottle 



by Amy Albert 



dry 



Easy-sipping 
Alsace blend 

Hugel Gentil, $1 1 

Gentil, a deliciously versatile 
white wine, makes a fine aperitif; 
it's a great hostess gift for a cocktail or hors 
d'oeuvres party. "Gentil" is French for kind, 
nice, or gentle, and this easy-drinking wine 
lives up to its name. Gentil is a delicious 
blend of five Alsace grapes (Gewiirztraminer, 
Riesling, Sylvaner, Muscat, and Pinot Gris), 
and the price is kind to your wallet, too. In 
fact, why not buy some as a gift to your- 
self? Gentil also happens to be great with 
pork, sushi, and Thai food. Serve chilled. 
Frederickwildman.com. 

Dry Vermouth for 
the best martini 
(or pan sauces) 

Vya Extra-Dry Vermouth, $16 

For the martini lover, cook, or aperitif 
maven, a bottle of Vya makes a clever gift. 
This carefully crafted dry vermouth is es- 
pecially aromatic, thanks to the addition of 
botanicals like citrus rind and herbs. It can 
be used instead of white wine for delicious 
results in cooking (think pan sauces and 




A bottle of something nifty is a 
great way to say "Happy Holidays," 
and any of the ten below, from 
modest to extravagant, are gifts 
we'd love to receive. Depending on 
how much you want to spend, and 
whether you want to give a bottle 
that's dry or sweet, there's some- 
thing here for everyone. 

If you can't find the specific pick 
we've recommended, ask a good 
merchant about similarly delicious 
examples. (Retail prices are ap- 
proximate, and mail order is pos- 
sible only in states where it's legal. 
For more information, go to the 
web sites mentioned, or check with 
your local retailer.) 



risotto). It's a superb touch for a top-notch 
martini, and it's delicious, chilled on its own 
or as an aperitif. For a California version of 
the classic French cocktail, the Vermouth 
Kir, add a dash of Bonny Doon Framboise 
(see p. 26.) Serve chilled. Vya.com. 

A savvy splurge 

2003 D'Arenberg The Ironstone 
Pressings, $65 

If you want to give a big-deal bottle with great 
aging potential, this full-bodied Rhone-style 
blend from Australia would be money well 
spent (wines of this caliber from European 
countries which shall go unnamed can often 
cost three times as much). The Ironstone 
Pressings is a blend of Shiraz, Grenache, 
and Mourvedre from one of Australia's most 
esteemed vineyards. This bottle would be 
delicious now, but best to lay it down for a 



few years, to become even lusher and 
more enjoyable. Uncork this one to 
savor with braised short ribs, grilled 
steak, or a lamb roast. Serve at room tem- 
^ perature. Oldbridgecellars.com. 

South Africa's 
bargain beauty 

Forrester Petit Pinotage, $1 

For the wine drinker in your life who loves 
trying new things, a bottle of Pinotage from 
South Africa would be nifty (and thrifty) . The 
Pinotage grape is a hybrid of Pinot Noir (the 
grape from which red Burgundy is made) and 
Cinsault (a grape you'll find in red Rhone 
blends), and it's a mainstay of South Africa's 
wine production. Though Pinotage may lack 
the subtlety of Burgundy, it's a heck of a lot 
cheaper (in fact, the inexpensive ones often 
taste better), and it's all about pleasure: 
intensely perfumey, fruity, full-flavored, and 
fun. If you can't find this particular bottle, 
ask your local merchant for a Pinotage that's 
fragrant, fruity, and not too oaky. Pinotage 
is delicious with roast chicken, soft cheeses, 
or barbecue glazes with a bit of sweetness. 
Serve at room temperature. 

( Continued on p. 26.) 
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How does a Rabbit 

DRESS UP FOR THE HOLIDAYS? 




In genuine red leather and brilliant polished 
chrome, with matching "trophy" presentation case. 
It's a special holiday gift edition of the Rabbit® 
Corkscrew exclusively at Sur La Table. $129.95 



y^nthe original 

X rabbit 



metr@kane 

metrokane.com 



Bright Holiday Traditions 
Worth Passing On. 




Le Creuset® enameled cast iron 
cookware. Handcrafted in France 
for more than 80 years, its superior 
performance and timeless design 
have made it indispensable 
to anyone who loves to 
cook and entertain. Plus 
the festive colors will 
brighten the holidays 
for years to come. 



LE CREUSET OF AMERICA, INC. 
1. 877. CREUSET 
www.leciBiiset.com 
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Distinctive 
single malt 

Aberlour 1 5-year-old Sherry 
Finish Single Malt, $50 

For the scotch drinker in your life, here's a 
unique single malt from Speyside, a Highland 
area of Scotland. Aberlour is darker than 
many single malts, and it's smooth and 
slightly sweet, thanks to its being aged in 
bourbon and then in sherry casks. It's un- 
usual for its almond, toffee, and floral aro- 
mas — it's less peaty and smoky than many 
Highland single malts tend to be. Serve at 
room temperature. For more information, visit 
Aberlour.com; to purchase, try 877spirits.com. 

Oregon's version 
of an Italian classic 

Clear Creek Distillery Grappa 
of Pinot Noir, $25 (half bottle) 

If you know someone who loves a bracing 
after-dinner drink, here's a good choice. 
Grappa, the clear, fiery spirit from Italy, 
is made from what's left after grapes are 
pressed (skins, seeds, and grape pulp). Clear 
Creek Distillery in Oregon makes several 
American artisanal versions, including one 
from Pinot Noir grapes. It smells like earth 
and like wine grapes being crushed at har- 
vest, and it delivers an initial kick with a 
finish that's clean and surprisingly smooth. 
Serve chilled. Clearcreekdistillery.com. 
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Roasty-sweet 
Australian Muscat 

Chambers-Rosewood 
Muscat from Rutherglen, 
$15 (half bottle) 

This delicious, modestly priced 
dessert wine comes from late- 
harvested Muscat grapes. It smells 
roasty-sweet and may remind 
you of caramel or toffee, but 
the sweetness is balanced and 
therefore irresistible. Try this 
Muscat after dinner, either on 
its own or with a smidge of blue cheese ^AMBERS 
and some walnut bread. Serve slightly 
chilled. Oldbridgecellars.com. 

Bubbly that's ( 
perfect with cake 




Mumm Joyesse, $35 

A festive bottle of fizz that feels special 
but won't break the bank, this sweet 
Champagne makes an especially nice 
present because it will suit a wide range 
of tastes — and its floral aromas and flavors 
of apricots, honey, and peaches make for 
a deliciously swanky stand-alone dessert. 
Mumm Joyesse is delicious with salted 
nuts or mild cheeses, and it's exactly the 
bubbly you'd want to serve with cake 
(unlike dry sparkling wine, which usually 
tastes terrible with sweet things). Serve 
chilled. Bdpr.com/champagnemum. 

Luscious 
raspberry liqueur 

Bonny Doon Framboise, 
liqueur infusion, $1 2 
(half bottle) 

Atreat for drinkers and cooks alike, Bonny 
Doon Framboise is easy on the wallet and 
the palate. A dash poured into a glass of 
Champagne, dry white wine, or even dry 
vermouth makes a delicious mixer (see 
Dry Vermouth from California, p. 24). 
It's also a delicious dessert on its own, a 
killer accompaniment to chocolate des- 
serts, and would make a fine flavoring 



for custards, dessert sauces, buttercream 
frostings, and trifle-type desserts. Serve 
chilled. Bonnydoonvineyard.com. 

Ice wine, 
Canadian nectar 

Inniskillin Oak-Aged Vidal 
Ice Wine, $80 (half bottle) 

This one's a splurge, but for the special 
wine hound in your life, Iniskillin's ice 
wine is a great find from an unlikely place: 
Canada. Ice wine happens when selected 
grapes are left on the vine to weather 
the cold months long after the other 
grapes have been picked. Sounds like a 
lonely fate, but the freezing and thawing 
the grapes undergo make for complex, 
powerful flavor. Oak-aged Vidal smells 
like roasted nuts, peaches, tangerine, and 
litchi, and its concentrated flavor might 
remind you of honey and stone fruit. 
Like all great late-harvest wines, ice wine 
goes wonderfully well with a big range of 
cheeses, and it's superb all by itself. Serve 
chilled. Inniskillin.com. 



Amy Albert is Fine Cooking's senior 
editor. ♦ 
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a metamorphosis 

in kitchen\ 



°cook 

THE ART OF GOOD COOKING 



Transforming everyday kitchen gadgets. 

Monarch™ incorporates everything consumers are looking for 
in gourmet cooking tools. From the swiveling head of the pivot 
peeler for horizontal or vertical peeling ... to the ergonomically 
designed folding grater for easy storage, Monarch™ offers 
more multi-functions <fi features than any other brand. 

To experience a metamorphosis in your kitchen, visit your local 
food retailer or www.goodcook.com. 




© 2005 Bradshaw International, Inc. 



VOTE TODAY! YOU COULD WIN 



f av&fi te 

Fine Cooking 

reci pe 

The editors of Fine Cooking value your opinion and we want to know your favorite 
Fine Cooking recipe of 2005. So here's your opportunity to vote for your favorite side 
dish and main dish, and as a thank you, you'll be eligible to win a great prize from one 
of our advertisers. Visit www.FineCooking.com/FavoriteRecipe to choose from all of 
the recipes that appeared in Fine Cooking from January 2005 through this issue. 




www.FineCooking.com/FavoriteRecipe 

No purchase necessary. Sweepstakes ends December 1,2005. Must be 18 years or older to enter. 
Visit www.FineCooking.com for full official rules and prize descriptions. Void where prohibited. 



ONE OF 24 VALUABLE PRIZES 




Don't wait... vote now! 

Visit www.FineCooking.com/FavoriteRecipe 
and vote for your favorite Fine Cooking 
recipe of 2005. You could win a valuable prize 
from one of our advertisers— 
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PLUM PUDDING 

Gourmet Kitchen Store 
www.plumpuddingkitchen.com 
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W V\fe've got a crush on pepper! 
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Spread the Word 

Gift books for food lovers 



BY KlMBERLY Y. MAS1BAY 

The joy of 
entertaining 

In Raising the Bar (Artisan, 
$27.50), author Nick Mautone takes 
the art of mixology well beyond the 
usual bartenders guide. Sure, he 
covers the basics of cocktail making, 
from choosing the right tools and 
glassware to stocking your liquor 
cabinet. But he also discusses the 
importance of using the freshest and 
finest ingredients and garnishes, offers 
tips for matching drinks with food, and 
reveals the techniques that will make 
you look like a pro. In addition to 
some 250 well-crafted drink recipes, 
there's an entire chapter devoted to 
snacks and hors d'oeuvres. 

Anyone who loves gathering friends 
around the table would be grateful to 
receive Peggy Knickerbocker's new 
book, Simple Soirees (Stewart, 
Tabori & Chang, $35), which makes 
entertaining at home seem like the 
simplest, most natural thing in the 
world. Filled with gorgeous photos 
and 100 of the author's favorite 
recipes, organized into acces- 
sible seasonal menus for any festive 
meal — from dinner for two to feasts 
for a crowd — this book has everything 
you need to make wonderful meals 
for friends. 

Cheese (Clarkson Potter, $32.50), 
by Max McCalman and David 
Gibbons, is a pictorial guide to the 
200 very best cheeses in the world, 
from Swiss Aaraurer Bierdeckel to 
Spanish Zamorano. The entry for 
each cheese includes a large color 
portrait; practical buying, storing, 
and serving advice; and helpful wine- 
pairing tips — including a "match 
made in heaven" for every cheese. 





_ la&coo 



New classics 

First published in 1950, The Silver 
Spoon (Phaidon, $39.95) is consid- 
ered a kitchen essential in Italy. And 
given the popularity of Italian cuisine 
in this country, it seems safe to say 
that American cooks will embrace 
the first-ever English translation of 
this hefty tome. With 2,000 recipes 
(tested and rewritten for American 
sensibilities) and 200 color photos, 
it's hard to imagine a more compre- 
hensive resource of Italian classics. 

The Cook's Book: Techniques 
and Tips from the World's 
Master Chefs (DK Publishing, 
$50), edited by Jill Norman. This 
may well be the technical reference 
book we've all been waiting for. 
Chock full of 1 ,800 color photos and 
650 recipes, it illustrates more than 
350 techniques, from essential basics 
to far-out flourishes. Whether you're 
looking to thicken a sauce, fold an 
omelet, hand-shape sushi, skin an eel, 
or make potato foam, this book can 
showyou how. 
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I CURRY LEAVES 



These handsome 
books go from 
coffee table to 

kitchen with ease 



A feast for 
the senses 

Mangoes & Cuny Leaves 
(Artisan, $45), the fifth glorious 
book by the talented husband-and- 
wifeteam Jeffrey Alford and Naomi 
Duguid, brings to life their delicious 
journey through India, Pakistan, 
Bangladesh, Nepal, and Sri Lanka. 
The evocative photos, touching 
stories, and mouthwatering recipes 
will whet your appetite — for food and 
for life. 

Kimberly Y Masibay is an associate 
editor for Fine Cooking. ♦ 
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LamsonSharp 

American Mape Cutlery anh 
Kitchen Tools Since 1837 



Serious tools for serious cooks 




lsource.com 

Over 3,000 Cooking Tools! 



The Chestnutter 

Scores chestnuts 
in one easy motion. 
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Perhaps you know about induction cooking The world's finest chefs do It's the fastest, 
most precise cooking method em The original DIVA induction cooklop is elegant and more 
powerful than any conventional electric cooklop and it's safer and more efficient than gas 
For more information call 888-852-8604 01 visit www divainduction com 
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by Robin Asbell 



You've probably never bought a box of 
Cheerios, wrapped it, and given it as a 
gift. Store-bought cereal just isn't gift 
material, if you want to keep your friends. 
Homemade granola, on the other hand, 
is right up there with cookies and coffee 
cakes on the gift-ability scale. A simple 
jar filled with golden, nutty granola is at- 
tractive, delicious, and a welcome change 
from the usual sweet treats that get passed 
around this time of year. 

My granola recipes on p. 34 all fol- 
low the same straightforward method, 
but they each have a different texture. 
A crunch lover might prefer the Maple 
Walnut Granola with Dates, where big 
clusters of tasty oats and nuts can be eaten 
easily out of hand. This style of granola 
stays crisp in milk, too. For a looser tex- 
ture that's easier to sprinkle over yogurt 
or ice cream, try the Crispy Sweet Pecan 
Granola. The Honey Almond Granola 
crosses both worlds — it's a little nuggety, 
a little loose. All three granolas will be 
somewhat soft right out of the oven, but 
they'll become firmer as they cool on the 
rack. Don't be tempted to bake them until 
fully crisp, or they'll taste burnt and their 
texture will be too hard. 

I like to package my gift granolas in 
jars and then adorn them with ribbon or 
perhaps a fabric scrap. If you're inspired, 
cover an empty cereal box with decorative 
paper and slip a zip-top bag of granola in- 
side. You can even put a prize in the bag, 
although the granola is prize enough. 

(Continued on p. 34) 



Fill a jar with one 
of these golden, 
nutty mixes 
for a different 
holiday gift 
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from Classic to <Specifl Lty 

Vic Firth Rolling Pins are the perfect tool for both the home baker and the 
professional chef. Our traditional pins are crafted from solid rock maple and 
the 12", 15" and 18" pins are fitted with stainless steel ball bearings 
to ensure a lifetime of effortless rolling. 

Wf ■ l7IIP r I^U ~ For more ' nformat ' on < we are onl ' ne at www.vicfirthgourmet.com or call 
\ 1 1 a X Ilk I II toll free at 800 894-5970. Hand crafted in Maine and guaranteed forlife. 
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Profile 



Paul Kalian 

Chef 

Blackbird 
Chicago, Illinois 

Cuisine 

Seasonal American 

Favorites 

Pan-seared sea scallops with 
Marcona almonds, Luques olive 
tapenade and Piperade oil 

Preferred Preparation 
Surface 

Boos Blocks® premium butcher 
block cutting boards by John 
Boos & Co., the choice of 
professional chefs and gourmets 
since 1887. Also look for Pro 
Chef™ professional cutlery 
trumjohn Hoos. 

Call 1.888.431.2667 or 
visit www.johnboos.coni 

John Boos & Co. 




STONEHOUSE 

• CALIFORNIA* 

OLIVE OIL 
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Stonehouse California Olive Oil 

has been dedicated to producing the finest 
domestic extra virgin olive oils since 1990. 
We now offer nine different types of olive 
oils, which have won many prestigious 
awards and accolades including a mention 
in Fine Cookings "Great Finds." Please visit 
us online to see our complete selection.and 
learn more about our products! 

olive oils • vinegars • gift sets 

ordering available online at 
www.stonehouseoliveoil.corn 
800 865 4836 



STOREHOUSE 

OLIVE OIL 



Visit our retail locations: 
Ferry Building San Francisco 
1717 4th Street Berkeley 



Use promotion code FC05 when ordering 
online to receive a 5% discount during the 
month of November. Happy Holidays! 



Winter 2006 33 





Maple Walnut Granola 
with Dates 

Yields 11 to 12 cups. 

Stored in an airtight container, this granola 
keeps well for a week (after that, it loses 
some crunch and the dates begin to harden). 

Vegetable oil spray 

4 cups old-fashioned (not quick-cooking) 

rolled oats 
8 ounces (2 cups) walnut pieces 
Vi cup whole-wheat flour 
V2 cup nonfat dry milk powder 
Vi teaspoon table salt 
1 1 /2 cups pure maple syrup (I like Grade B) 
1 A cup canola oil 

1 tablespoon pure vanilla extract 
8 to 9 ounces (2 cups) pitted dates, halved 
or quartered, depending on size 

Position racks in the upper and lower thirds 
of the oven and heat the oven to 300°F. 
Spray two rimmed baking sheets with 
vegetable oil spray. In a large bowl, mix the 
oats, walnuts, whole-wheat flour, dry milk 
powder, and salt. In a medium bowl, combine 
the maple syrup, oil, and vanilla; stir well. 
Add the maple syrup mixture to the oats and 
mix to combine. 

Divide the mixture between the two oiled 
baking sheets, distributing it in 1- to 2-inch 
clumps. Bake for 20 minutes and then flip the 
clusters with a metal spatula and switch the 
positions of the pans in the oven. Bake for 
20 minutes, flip the granola again, and bake 
until the granola has a very fragrant, toasty 
aroma and the nuts look well toasted, about 
another 1 5 minutes. Let cool completely in 
the pans. Break up any large clumps. When 
completely cool and dry, mix in the dates. 



Honey Almond Granola 

Yields 9 to 10 cups. 

This honey-sweetened gem bakes up a 
little less crunchy than a sugar-sweetened 
granola. For added crispness, turn off the 
oven, leave the door ajar, and let the granola 
cool there. Stored in an airtight container, it 
will keep for at least three weeks. 

Vegetable oil spray 

4 cups old-fashioned (not quick-cooking) 
rolled oats 

1 cup oat bran 

2 cups whole almonds, coarsely chopped 
3 /4 cup vegetable oil 

3 /4 cup honey 

1 tablespoon pure vanilla extract 
V2 teaspoon pure almond extract 
1 cup nonfat dry milk powder 
V2 teaspoon table salt 
1 cup raisins (optional) 

Position racks in the upper and lower thirds 
of the oven and heat the oven to 325°F. Spray 
two rimmed baking sheets with vegetable oil 
spray. In a large bowl, mix the oats, oat bran, 
and almonds. In a smaller bowl, whisk the 
oil, honey, vanilla, almond extract, dry milk 
powder, and salt. Pour the mixture (it will be 
gloppy) over the oats and stir, with your hands 
or a spoon, until well combined. 

Divide the mixture between the two oiled 
baking sheets and spread in an even layer. 
Bake for 20 minutes, stir, and switch the 
positions of the pans. Bake until the oats are 
golden brown and the nuts look well toasted, 
another 1 to 20 minutes; don't overcook. 
Let cool completely in the pans. The oats may 
feel soft but will crisp as they cool. When 
completely cool, stir in the raisins, if using. 



Crispy Sweet Pecan Granola 

Yields 4 to 5 cups. 

This loose-textured granola will stay fresh for 
at least three weeks if stored in an airtight 
container. 

Vegetable oil spray 

3 cups old-fashioned (not quick-cooking) 
rolled oats 

1 cup pecan halves, roughly chopped 

2 teaspoons ground cinnamon 
Va teaspoon table salt 

Vi cup packed light brown sugar 

2 tablespoons canola oil 

1 tablespoon pure vanilla extract 

Position racks in the upper and lower thirds 
of the oven and heat the oven to 300°F. 
Spray two rimmed baking sheets with 
vegetable oil spray. In a large bowl, mix the 
oats, pecans, cinnamon, and salt. In a small 
saucepan, combine the brown sugar and 
Va cup water. Bring to a simmer over medium 
heat, stirring until the sugar is melted. Stir in 
the oil and vanilla. Remove from the heat and 
pour over the oat mixture. Stir with a spoon 
until well mixed. 

Divide the mixture evenly between the 
oiled baking sheets and spread in an even 
layer. Bake for 1 5 minutes, stir, and switch 
the positions of the pans, and then bake until 
the oats are golden brown and the nuts look 
well toasted, another 1 to 1 5 minutes. The 
oats may feel soft but will crisp as they cool. 
Let cool completely in the pans. 

Robin Asbell is a freelance food writer and 
private chef in Minneapolis, where baking 
granola is a fragrant way to wann up 
the kitchen. ♦ 
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TWIN Cuisine 

PRECISION FORGED 

FULL METAL TANG 

FRIODUR f1 ICE-HARDENED 
STEEL 

ERGONOMIC HANDLE 



FINALLY, A KNIFE THAT 
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BOTH ENDS. 
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From Oven to Table, 

Three Unexpected Gift Ideas 



The beauty of 
cooking in soapstone 





The Waring Pro Belgian 
Waffle Maker ($79.95 at 
SurLaTable.com) turns 
out light, crisp waffles. 
Other manufacturers 
are making this style 
waffle maker, too. 



You'll flip for this 
waffle maker 

I f you really want to wow your breakf ast companions, 
a flip waffle maker is the way to go. It's an attention 
grabber, and more importantly, it turns out delicious 
^^j^ deep-pocketed Belgian-style waffles. 

Flip wafflers work simply: Heat 
the iron, pour in the batter, shut 
the lid, and rotate the griddle 
180 degrees. When the waffle is 
done (an alarm will sound), flip 
the griddle back to its original po- 
sition and open the lid. 

So what does "the flip" ac- 
complish? Manufacturers 
¥ say it ensures even brown- 
ing. And with the three 
models we tested, the 
waffles did brown evenly. 
But we noticed another, more strik- 
ing advantage: The waffles had an airy, almost lacy 
middle that was much more appealing than the bready 
texture of most Belgian waffles. 

A flip waffler may not store as compactly as a 
classic waffle maker, but, if you have one, you just 
might want to keep it on display. 

— Maryellen Driscoll, editor at large 



I've long admired the look and feel of soap- 
stone countertops, sinks, fireplaces, and 
woodstoves, so I jumped at the chance to 
try this 3-liter soapstone casserole. I used it 
in the oven and on the stovetop for soups, 
stews, sautes, and stir-fries.The remark- 
able thing about the pot — apart f rom its 
beauty — is the gentle and even heat it radi- 
ates. The stone is dense and absorbs heat 
slowly (as a result, it's also very heavy), but 
once heated, it stays warm f or a long time. 
I love it for making risotto and other grain 
or bean dishes that lose appeal if they cool 
down. Even second helpings of risotto were 
still warm. Properly cared for, a soapstone 
pot will be something you pass down to your 
children or grandchildren. A 3-liter pot is 
about $100. To find a retailer near you or 
order online, visit BrazilOnMyMind.com. 

— Molly Stevens, contributing editor 




Pinching coarse salt from a 
bowl makes sense when you're 
working at the stove, but for 
table use, a salt mill is the way 
to go. Salt mills are designed to 
grind coarse specialty salts with 
flavor nuances that bloom when 
sprinkled on finished foods. 
Any mill worth its salt should 
have a noncorrosive grinding 
mechanism; a transparent body 
so you don't confuse the salt 
with pepper; and an adjustable 
grind. The three shown above fit 
the bill. —M. D. ♦ 



From front to back 
William Bounds 
pocket-size mill 
($20 at William 
BoundsLtd.com) 
has a trap door 
over the grinding 
mechanism so salt 
doesn't escape 
until you want it to. 
Peugeot's Vendome 
Guerande Salt Mill 
($35.80 at Total 
HomeStore.com) is 
made expressly for 
wetsea salt. WMF's 
stylish mill ($29.95 
at TableTools.com) 
has a heavy-duty 
glass body. 
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Intense Chocolate, Intense Desserts 
New 60% Cocoa Bittersweet Chocolate Chips 

The luxuriously deep flavor of Ghirardelli High Cocoa Content Baking Chocolate 
creates desserts with chocolate intensity that lingers. Take time to enjoy the pleasure of your 
chocolate desserts while time stands still. Ghirardelli-Moments of Timeless Pleasure: 



Ghirardelli Dark Chocolate Truffles 

1/3 cup heavy whipping cream 

6 Tbsp unsalted butter, cut into small pieces 

2 cups Ghirardelli 60% Cocoa Bittersweet 
Chocolate Chips or two 4 oz Ghirardelli 60% 
Cocoa Bittersweet Chocolate Baking bars 

Coating: 1/3 cup Ghirardelli Unsweetened 
Cocoa or 3/4 cup chopped almonds or pecans 

Bring the cream to a simmer in a small 
saucepan. Add butter and stir until melted. 
Add Ghirardelli chocolate. Stir until completely 
melted and smooth. Dip finger into melted 
chocolate to test the deeper, darker taste of 
our new, higher cocoa content chocolate. 
Remove from heat and pour the chocolate 
mixture into a shallow bowl. Cool, 
cover and hide in refrigerator 
until firm, at least two hours. 
Roll mixture into 1 " balls 
and then roll each 
ball in Ghirardelli 
Unsweetened 
Cocoa, chopped 
almonds or 
pecans. 
Serve. 




Ghirardelli moments of timeless pleasure 



If 



menu 

for six 



Wild Rice & 
Mushroom Soup 
with Almonds 



Mustard, Sage 
& Maple-Glazed 
Pork Roast with 

Garlic-Roasted 
Potatoes 



Sweet-Sour 
Red Cabbage 

* 

Apple Charlottes 

Prtr a timet ahlc* C00 n iO 1 




Home for the 

Holidays 



For a dinner 
that's elegant 
but comforting, 
a chef puts a 
new spin on old 
family favorites 

BY Ris Lacoste 







I ne of the best things about being a chef is help- 
ing to create memorable meals and happy times 
around the tables in my restaurant. I love mak- 
ing that happen at home, too — especially during the 
holidays, when J finally get a chance to sit down with 
my guests. Here's my strategy. For the most warming 
of feasts, I dip into my stash of family recipes and put 
some new touches on traditional flavors. And to fit 
entertaining into my busy work schedule, I adopt the 
do-ahead mindset of the restaurant kitchen, preparing 
as many components as I can in advance. The results 
are a holiday menu that's realistic for you, yet impres- 
sive to your guests. As you'll see from the timetable on 
p. 42, with a little planning, it's totally manageable. 

Dinner starts with an irresistibly velvety wild rice soup. 
Inspired by a friend from Minnesota, the soup gets nutty 
flavors both from the rice and from a toasted almond gar- 
nish, richness from bacon, and body from a roux (a flour 
and butter mixture) . There's some heavy cream at the fin- 
ish (a little indulgent, but why not? — it's holiday time). 

( Continued on p. 40) 
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The main course, a bone-in roast 
pork loin, is a classic in my French 
Canadian family. I've added a glaze 
of mustard and sage (two close 
friends of pork). Into a traditional 
side dish of roasted potatoes, I've 
tossed garlic cloves. I've also timed 
the pork loin so that the potatoes 
roast at the same time, freeing you 
up for other kitchen tasks. Sweet- 
Sour Red Cabbage, the vegetable 
side dish, can be made hours ahead, 
and it stands up well to sitting and re- 
heating. Its sweet-tangy kick brings 
both harmony and contrast to the 
glazed pork and roasted potatoes. 

Serve the main course family- 
style. Carve the pork loin and ar- 
range it with the potato wedges 
atop the cabbage — the platter will 
be the focal point of the table when 
you set it down to a chorus of "oohs" 
and "aahs." Serving family-style also 
saves you the potentially chaotic 
kitchen hustle of arranging six indi- 
vidual plates at the last moment. 

Individually molded apple char- 
lottes are vanilla-scented and but- 
tery; they're a perfect finale. The 
charlottes can be baked ahead of 
time and chilled. They'll just need a 
gentle reheating (while you're clear- 
ing the dinner dishes and making 
coffee), and they're a cinch to un- 
mold and serve when warm. Now, 
all that's left is for you is to sit back 
down — and revel in having pulled off 
such a fabulous dinner party. 




Wild Rice & Mushroom Soup 
with Almonds 

Yields 8V2 to 9 cups soup; serves six 
generously. 

If you can't find a ham hock, just leave it 
out — the soup will still taste terrific. 

1 tablespoon olive oil 

6 ounces applewood-smoked bacon (about 
7 slices), thinly sliced crosswise 

1 pound button mushrooms, stems trimmed; 
wiped clean and quartered (toyield about 
5 cups) 

1 large yellow onion (12 ounces), cut into 

medium dice (to yield 2 cups) 
3 medium ribs celery (5 ounces total), cut 

into medium dice (to yield 1 cup) 
1 large carrot (5 ounces), cut into medium 

dice (to yield 1 cup) 
Vi cup wild rice 

6 cups homemade or low-salt chicken broth; 

more if needed 
1 smoked ham hock (optional) 
15 sprigs fresh thyme ( 1 A ounce), 10 sprigs 

fresh flat-leaf parsley (V2 ounce), 6 sprigs 

fresh sage (V2 ounce), and 1 bay leaf, tied 

together with kitchen twine 
5 tablespoons unsalted butter 
V2 cup unbleached all-purpose flour 
Kosher salt and freshly ground black pepper 

1 Vi cups heavy cream 

FOR THE GARNISH: 

2 ounces (V2 cup) slivered almonds, toasted 
Va cup thinly sliced chives 

Heat the oil in a heavy-based soup pot over 
medium-high heat. Add the bacon and cook, 
stirring occasionally, until the fat is rendered 
and the bacon is crisp, about 5 minutes. Add 
the mushrooms, stir well to coat in the bacon 
fat, and then spread out in an even layer. 
Brown the mushrooms on one side without 
disturbing them, 4 to 6 minutes. Stir in the 



onion, celery, and carrot; let cook until the 
onions are soft, about 5 minutes. Add the 
rice, stirring to coat. Stir in the chicken broth, 
ham hock (if using), and herb bundle. Bring 
to a boil and then reduce the heat to main- 
tain a gentle simmer. Cook, uncovered, until 
the rice is tender but still toothsome, 30 to 
40 minutes. 

Meanwhile, melt the butter in a small 
heavy-based saucepan over medium-high 
heat. Add the flour and whisk constantly until 
the mixture, called a roux, darkens to a cara- 
mel color, 2 to 3 minutes. Set aside. 

Once the rice is cooked, discard the 
herbs. If you've used a ham hock, fish it out, 
and when it's cool enough to handle, take 
the meat off and return the shredded meat 
to the soup. Discard the bone. Return the 
soup to a boil and thoroughly whisk in the 
roux a little at a time. This amount of roux 
should thicken the soup perfectly. You can 
adjust the amount to your taste if it's too thick 
or thin, but keep in mind that the cream you'll 
add later will thin the soup. Season to taste 
with salt and pepper. 

When ready to serve, heat the soup first 
and then add the cream. (If you like a lighter 
soup, you may not want to add all the cream.) 
Taste for seasoning and adjust if needed, 
and thin with broth, if you like. Garnish 
each serving with the toasted almonds and 
sliced chives. 

WORKING AHEAD 
You can prepare the soup up to three days 
ahead (to just before you add the cream), 
or it can be frozen for up to a month. When 
ready to serve, heat the soup and add the 
heavy cream and garnishes. 



40 



Fine Cooking 




Mustard, Sage & Maple- 
Glazed Pork Roast with 
Garlic-Roasted Potatoes 

Serves six. 

When ordering the pork, be sure to have the back- 
bone (called the chine bone) removed, so you'll be 
able to slice the roast between the rib bones. But 
since most people love to chew the crusted meat 
and crackling pork fat off the rib bones, don't have 
them scraped clean (butchers call this frenching). 

FOR THE PORK: 

1 six-bone center-cut pork roast (about 
5V2 pounds), chine bone removed 

Kosher salt and freshly ground black pepper 
Mustard, Sage & Maple Glaze (recipe at right) 

FOR THE POTATOES: 

2 pounds medium red or yellow potatoes, rinsed 
(you can use a combination, but they may cook 
at slightly different rates) 

1 head garlic, cloves peeled 

3 tablespoons olive oil 

Kosher salt and freshly ground black pepper 

4 tablespoons unsalted butter, cut into small 
pieces 

1 tablespoon chopped fresh flat-leaf parsley 

Position racks in the center and bottom of the 
oven and heat the oven to 425°F. Let the roast sit 
at room temperature while the oven heats. Season 
the meat generously with salt and pepper. Put the 
pork in a small roasting pan, bone side down, and 
roast on the center oven rack to an internal tem- 
perature of 1 1 5°F, 50 to 60 minutes. Remove the 
roast from the oven and let it rest for 20 minutes. 
(This rest will give the juiciest results.) 



Meanwhile, shortly before the pork hits 
1 15°F, cut the potatoes lengthwise into wedges 
about 1 Vi to 1 3 A inches wide at their thickest 
part. In a medium bowl, toss the potatoes with 
the garlic cloves, olive oil, 1 teaspoon salt, and 
several grinds of pepper. Arrange in a roasting 
pan or rimmed baking sheet, one cut side down, 
evenly spaced. Sprinkle with the pieces of butter. 
When you take the roast out of the oven, put the 
potatoes on the bottom rack and reduce the oven 
temperature to 350°F. 

After 20 minutes of resting, cover the roast 
evenly with the mustard glaze and return it 
to the center oven rack. At this time, turn the 
potatoes with a metal spatula onto their other cut 
side. Roast the pork until the internal temperature 
is 140°F. Roast the potatoes until they're golden 
and crisp on the outside and fork-tender inside. 
Both should take about 30 minutes (check the 
potatoes at 20 minutes and, if necessary for even 
browning, flip them back to their other cut side.) 
Transfer the roast to a carving board and tent 
with foil. 

Let the pork rest for at least 20 minutes before 
carving. Set the potatoes aside in a warm place, 
uncovered (so they stay crisp and don't steam), 
until ready to serve. To serve, slice the roast 
between the bones into individual chops. Toss the 
potatoes with the chopped parsley. Arrange the 
meat and potatoes on a platter with the cabbage. 

WORKING AHEAD 

The glaze at right can be made up to two days 

ahead and refrigerated. 




Mustard, Sage 
& Maple Glaze 

Yields about 1 V2 cups. 

1 tablespoon olive oil 

1 medium-small yellow onion 

(6 ounces), cut into medium 

dice (to yield 1 cup) 
4 cloves garlic, coarsely 

chopped 
Vb cup coarsely chopped fresh 

sage (about IV2 bunches) 
V2 cup Dijon mustard 
Vi cup pure maple syrup 
1 tablespoon soy sauce 
Va teaspoon kosher salt 
Pinch freshly ground black 

pepper 

Heat the oil in a medium saute 
pan over medium heat. Add 
the onion and garlic and cook, 
stirring frequently, until the 
onion softens, about 5 min- 
utes. Set aside until cooled 
to room temperature. Puree 
the onion and garlic with all of 
the remaining ingredients in 
a blender or food processor 
until somewhat smooth. Keep 
covered in the refrigerator until 
ready to use on the pork roast. 
You could also use this glaze 
on pork tenderloin or even 
roast chicken; put it on chicken 
halfway through cooking. 
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Timetable 




Up to three days ahead: 

Order the pork roast 

Prepare the soup (leave out 
the cream); refrigerate or 
freeze. 

Up to two days ahead : 

Make the pork glaze. 

Prepare the charlotte filling; 
refrigerate. 

Up to one day ahead: 

Slice the cabbage and bacon; 
wrap and refrigerate. 

Assemble and bake the 
charlottes; cover and 
refrigerate. 

Prepare the soup garnishes. 

Two hours before 
guests arrive: 

Put the roast in the oven. 

Make the cabbage; cover and 
set aside. 

Prepare the potatoes for 
roasting. 

One hour before 
guests arrive: 

Put the potatoes in the oven. 

Just before dinner 

Reheat and finish the soup. 

Pull the roast out and let it 
rest; pul I the potatoes out 
when they're ready. 

Gently reheat the cabbage. 

Take the charlottes out of the 
refrigerator. 

As you're clearing 

the main-course dishes: 

Warm the charlottes at 350°F 
for about 1 2 minutes; 
unmold when warm. 



Sweet-Sour Red Cabbage 

Yields 5 cups; serves six. 

I love this as a side dish because its 
sweet flavors go so well with pork, 
and because the sour-tangy element 
highlights the flavors in the glaze. 

1 tablespoon olive oil 

6 ounces applewood-smoked bacon 

(about 7 slices), cut into julienne (to 

yield 1 Vi cups) 
1 large yellow onion (12 ounces), 

thinly sliced (to yield 2 cups) 
1 small head red cabbage (about 

2 pounds), cored, cut into eighths, 

and thinly sliced crosswise (to yield 

about 8 cups) 
1 cup dark brown sugar 
1 A cup red-wine vinegar 
Kosher salt and freshly ground 

black pepper 

In a 5- or 6-quart Dutch oven, heat 
the oil over high heat, add the bacon, 
and cook, stirring occasionally, until 
its fat is rendered and the bacon is 
crisp, 3 to 4 minutes. Add the onion 
and cook, stirring frequently, until soft 
and lightly colored, about 3 minutes. 
Add the cabbage and cook, stirring 
regularly, until just wilted, about 
5 minutes. Add the brown sugar and 
vinegar, stir well, and let cook until the 




cabbage is wilted but still has a bit 
of crunch left to it, about 5 minutes. 
Season with 3 A teaspoon salt and 
several grinds of pepper. Adjust the 
acidity or sweetness with a touch more 
vinegar or sugar if you like, and add 
more salt and pepper if needed. 

WORKING AHEAD 
The cabbage will hold well, in the 
covered pot, for several hours. 



This rich and savory menu 
calls for deeply flavored 
wines that will match the 
intensity of the dishes. 
If you want to serve wine 
with the wild rice soup, a 
supple California Pinot Noir 
is a good choice. Look for 
the 2003 Echelon Pinot Noir 
from the Central Coast ($14) 
or the 2004 Greg Norman 
Pinot Noir from Santa 
Barbara County ($18). 



A rich, spicy Shiraz or 
Rhone blend would be 
perfect with the pork roast. 
The 2003 Wolf Blass Shiraz 
"President's Selection," South 
Australia ($17) and the 
2002 Coriole, McLaren Vale 
($27) are two of the best 
I've recently tasted. If you 
feel like spending a little 
more, look for a Rhone-style 
blend like the 2002 Joseph 
Phelps "Le Mistral" ($30), 
from the Napa Valley, or the 



2001 Chateau de la Gardine 
Chateauneuf-du-Pape ($35) 
from France. 

And finally, a sweet, late- 
harvest Semillon would be 
delicious with the apple 
charlottes. The 2001 Peter 
Lehmann Botrytis Semillon 
from South Australia is a 
great value at $17 per half- 
bottle. 

— Tim Gaiser, a master 
sommelier and contributing 
editor to Fine Cooking 
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Individual Apple 
Charlottes 

Serves eight. 

This recipe yields two more servings 
than the rest of the menu recipes do, 
but having a few extra of these deli- 
cious charlottes could be handy. You 
may have seen charlotte recipes that 
call for sponge-cake ladyfingers and 
for the charlotte to be served cold, 
but classically, an apple charlotte 
calls for bread and is served warm. 
This recipe was created by my pastry 
chef, Zoe Behrens. 

FOR THE FILLING: 

3 pounds Braeburn or Golden 

Delicious apples (6 or 7 apples) 
1 lemon, rinsed 
1 vanilla bean 
Vz cup raisins 
Vz cup golden raisins 
2V2 ounces (5 tablespoons) unsalted 

butter 
V4 cup granulated sugar 
1 tablespoon Calvados (or other 

apple brandy) 

FOR THE CRUST: 

1 loaf sliced white bread (I use 

Pepperidge Farm Classic White; 

you may want to buy an extra loaf 

just in case) 
V2 pound (1 cup) unsalted butter 
3 A cup granulated sugar 

Creme fraiche or vanilla ice cream 
for serving 

Make the filling: Peel, core, and 
dice the apples into 1 /4-inch pieces 
(you'll have about 6V2 cups). Using 
a vegetable peeler, peel the zest off 
half the lemon in long strips, taking 
care to avoid the bitter white pith (if 
necessary, remove any pith from the 
zest strips by scraping it off with a 
knife). Slice the vanilla bean in half 
lengthwise and scrape out the seeds 
with the back of a paring knife. In a 
large bowl, toss the apples, lemon 
zest, vanilla bean seeds and spent 
pod, raisins, and golden raisins. 

In a 1 2-inch skillet or 5-quart 
Dutch oven, melt the butter over 
medium-high heat and then add the 
sugar. When the sugar is fully moist- 
ened, add the apple mixture and 
cook, stirring almost constantly, until 
the apples start to release liquid and 
look soft on the outside (they'll still be 
a little crunchy inside), about 7 min- 
utes (you want to just start the cook- 
ing process at this point while still 
leaving the apples crunchy). Set the 



Assembling the apple charlottes 




Trace around the ramekin bottom 
with a paring knife to cut a round 
of bread to line each ramekin. 



Outstrips of bread to line the sides. 
The bread needn't come all the way 
up the sides of the ramekin, but it 
should be close to the rim. 



Add the apple 
mixture to the bread- 
lined ramekins, 
packing it firmly. 



apple mixture aside to cool slightly 
and then add the Calvados. 

Prepare the crust: Position a rack 
in the middle of the oven; heat the 
oven to 475°F. Trim the bread crusts. 
Cut eight rounds to fit the bottoms of 
eight 8-ounce ramekins. Cut enough 
rectangles to line the sides. (The 
bread should come to within at least 
3 A inch of the ramekin's rim, if not the 
top.) Melt the butter in a medium skil- 
let and put the sugar in a shallow dish. 
Brush the insides of the ramekins with 
butter. Generously dip both sides of 
each piece of bread in butter followed 
by sugar on one side. Lay one round 
in each ramekin, sugared side down. 
Nestle the rectangles, sugared side 
facing outward toward the ramekin, so 
they line the sides of each one. 

Assemble and bake: Pick the 
lemon zest and vanilla bean halves 
out of the apple filling and fill each 
ramekin, pressing on the filling to 
get rid of air pockets. Be generous; 
the filling will cook down. Set the 
ramekins on a rimmed baking sheet 
(leaving a few inches between each) 
and cover snugly with one sheet of 
foil. Bake for 40 minutes. To see if 
the charlottes are done, run a paring 
knife around the side, knock on the 
ramekin bottom, and invert a ramekin 
onto a plate to check the bottom; it 
should be nicely caramelized, and 
will have caramelized more than the 
sides. (If they're not done yet, return 




them to the oven for a few more 
minutes). Unmold and serve with a 
spoonful of creme fraiche or a scoop 
of vanilla ice cream on the side. 

WORKING AHEAD 
These can be completely prepared 
a day ahead, covered (still in the 
molds) with plastic, and refriger- 
ated. To reheat, let them sit at room 
temperature while you heat the 
oven to 350°F. Bake until hot, about 
1 2 minutes, and unmold. 



A buttery caramel- 
ized bread coating 
has a surprise inside 
— a vanilla-scented 
apple filling. 



Ris Lacoste is the 
executive chef at 
1 789 Restaurant in 
Washington, DC. ♦ 
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Ginger 

Gives Delicious 
Warmth to 

Cookies 



Fresh, dried, or crystallized, ginger 
adds fragrant warmth to more than 
just gingerbread 




by Abigail Johnson Dodge 



|ith its wonderfully aromatic flavor, ginger is a 
[winning ingredient for wintertime baking, espe- 
cially in cookies. It's all the same spice, but in its 
three different guises, ginger is both a versatile 
team player and a first-string star when it comes 
to cookies. While I'm a big fan of traditional gingerbread, I 
also love trying different ginger cookies that reach beyond 
the expected, using fresh, dried, or crystallized ginger alone 
or in combination, along with other "helper" ingredients to 
bring out its best. 

Fresh ginger provides a warm, mellow flavor with a 
citrusy lift in buttery cookies like the Ginger & Lemon 
Cookies. A hit of lemon zest will enhance this trait in a 
truly delicious way. 

Dried ginger has an earthy flavor that's a natural with 
other baking spices like cinnamon or nutmeg, and it gives 
the Gingerbread Biscotti and the Ginger Snaps the familiar 
gingerbready and ginger-snappy flavor that you'll recognize 
as classic ginger. For the Ginger Snaps, I like to highlight 
this with a few grinds of cracked black pepper, whose heat 
turns ground ginger even spunkier. 

Crystallized ginger lends sophistication, sparkle, com- 
plexity, and texture. I love using it in tandem with dried 
ginger in the Double Ginger Crackles for a flavor that's 
smooth and spicy, with nubbins that offer a satisfying 
chewiness. Crystallized ginger adds sparkle to the Ginger 
& Lemon cookies, too. 



Shopping for and 
storing ginger 



Fresh 




Look for unblemished, firm roots and avoid the older, 
wrinkly ones. Fresh ginger keeps in the fridge for two 
weeks or so. To use, gently scrape away the thin layer 
of sktn from a portion of the root with a spoon, For finely 
grated fresh ginger, I tike to use a rasp-Style grater. 




Dried 



or groun 



tike all dned spices, ground ginger's 
ishes over ttme, so buy m small quantities and use it 
up within six months. If youVe not sure if your ground 
ginger is still fresh, smell it: ft should have an assertive 

spicy, gingery aroma* 




Crystallized 

Thts soft, candied form of ginger is sold in many sizea, 
all of which are found in natural-foods storey, gourmet 

stores, Asian markets, and increasingly, in super- 
markets' spice sections Whether you buy ' 4-inch thiek 
quarter-si2e rounds (my preference) or chopped or 
diced crystallized ginger, be surfc it s moist, pliable, and 
visibly coated with sugar granules. Kept in an airtight 
container, it will stay moist and fragknl for months, 
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For a sophisticated Santau 



Eat them or freeze them 

Ginger flavor intensifies with time, making these 
cookies excellent candidates for long keeping. 
When stored in an airtight container, the cookies 
remain impressively delicious for up to five days 
from baking. Well wrapped, all these cookies will 
keep for several weeks in the freezer. 



Double Ginger Crackles 

Yields about four dozen cookies. 

The double hit of ginger here 
comes from both ground ginger and 
crystallized ginger. 

10 ounces (2 1 A cups) unbleached 

all-purpose flour 
2 3 A teaspoons ground ginger 
1 teaspoon baking soda 
1 A teaspoon table salt 
6 ounces (% cup) unsalted butter, 

at room temperature 
1 y 3 cups granulated sugar 
1 large egg, at room temperature 
Va cup molasses 
3 tablespoons finely chopped 

crystallized ginger 

Position racks in the upper and lower 
thirds of the oven and heat the oven 
to 350°F. Line two large cookie 
sheets with parchment or nonstick 
baking liners. 

In a medium bowl, whisk the flour, 
ground ginger, baking soda, and salt. 
In a large bowl, beat the butter and 
1 cup of the sugar with an electric 
mixer (a stand mixer fitted with the 
paddle attachment, or a hand-held) 
on medium-high speed until well 
blended. Add the egg, molasses, and 
crystallized ginger; beat well. Add the 
dry ingredients and mix on low speed 
until well blended. 

Pour the remaining Vz cup 
sugar into a shallow bowl. Using a 
1 -tablespoon cookie scoop, a small 
ice cream scoop, or two tablespoons, 
shape the dough into 1 -inch balls. 
Roll each ball in the sugar to coat. 
Set the balls 1 Vi to 2 inches apart on 
the prepared cookie sheets. 

Bake, rotating the sheets halfway 
through baking, until the cookies are 
puffed and the bottoms are lightly 
browned, 1 2 to 1 4 minutes. If you 
touch a cookie, it should feel dry on 
the surface but soft inside. The sur- 
face cracks will look a bit wet. Let the 
cookies sit on the cookie sheet for 
5 minutes and then transfer them to a 
rack to cool completely. When cool, 
store in airtight containers. 
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Gingerbread Biscotti 

Yields about 24 biscotti. 

Biscotti are very forgiving, and you can 
bake these to your taste: chewy, crunchy, 
or somewhere in between. 

10 ounces (2 Va cups) unbleached all- 
purpose flour 

1 Va cups packed dark brown sugar 

2 teaspoons ground ginger 

1 Va teaspoons baking powder 

1 teaspoon ground cinnamon 
V2 teaspoon table salt 

Va teaspoon ground nutmeg 

Va teaspoon baking soda 

4 ounces (1 cup) pecans, coarsely chopped 

4 ounces (V2 cup) lightly packed dried 

apricots, coarsely chopped 
Va cup molasses 

2 large eggs 

2 teaspoons finely grated orange zest 
(from about 1 medium navel orange) 

Position a rack in the middle of the oven and 
heat the oven to 350°F. Line a large cookie 
sheet with parchment. 

In a stand mixer fitted with the paddle 
attachment, combine the flour, brown sugar, 
ginger, baking powder, cinnamon, salt, nut- 
meg, and baking soda on medium-low speed 
until well blended. On low speed, briefly mix 
in the pecans and apricots. In a measuring 
cup, lightly whisk the molasses, eggs, and 
orange zest. With the mixer on low, slowly 
pour in the egg mixture. Continue mixing until 
the dough is well blended and comes to- 
gether in large, moist clumps, 1 to 2 minutes. 

Dump the dough onto an unfloured work 
surface. Divide into two equal piles (about 
1 pound each). Shape each pile into a log 
that's 1 inches long and about 1 V2 inches 
in diameter, lightly flouring your hands as 
needed (the dough is a bit sticky). 

Position the logs on the lined cookie sheet 
about 4 inches apart. Bake until the tops are 
cracked and spring back slightly when gently 
pressed, 30 to 35 minutes. Transfer the 
sheet to a rack and let cool until the logs are 
cool enough to handle, about 10 minutes. 

Carefully peel the biscotti logs from the 
parchment and transfer to a cutting board. 
Using a serrated knife, saw each log into di- 
agonal slices 3 /4 inch wide. Return the slices 
to the cookie sheet (no need for fresh parch- 
ment) and arrange them cut side down. It's all 
right if they touch because they won't spread. 

Bake until the biscotti are dried to your 
taste, about 10 minutes (for slightly moist 
and chewy) to 20 minutes (for super-dry 
and crunchy). Transfer the cookie sheet to a 
rack and let the biscotti cool completely. The 
biscotti will still give slightly when pressed, 
but will harden as they cool. When cool, 
store in airtight containers. 
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Ginger Snaps 

Yields about 40 cookies. 

These snaps have a crunchy texture 
and a good, spicy warmth. 

7V2 ounces (1 2 /3 cups) unbleached 

all-purpose flour 
IV2 teaspoons ground ginger 
1 teaspoon ground cinnamon 
V2 teaspoon baking soda 
Va teaspoon table salt 
Va teaspoon ground nutmeg 
Va teaspoon freshly ground black 

pepper 

Va pound (V2 cup) unsalted butter, 
completely softened at room 
temperature 

3 A cup packed dark brown sugar 

1 large egg yolk 

3 tablespoons molasses 

In a medium bowl, whisk the flour, 
ginger, cinnamon, baking soda, salt, 
nutmeg, and pepper. 

In a large bowl, beat the butter 
and brown sugar with a stand mixer 
fitted with the paddle attachment 
on medium speed until light and 
fluffy, about 3 minutes. Add the egg 



yolk and molasses and mix until well 
blended, about 1 minute. Add the 
flour mixture and mix on medium- 
low speed until the dough is well 
blended and forms moist pebbles, 
30 to 60 seconds. 

Dump the dough onto an 
unfloured work surface; gently knead 
until it comes together. Shape into an 
8-inch-long log about 1 V2 inches in 
diameter and wrap in plastic. Refrig- 
erate until firm, about 3 hours. 

Position a rack in the center of 
the oven and heat the oven to 350°F. 
Line two large cookie sheets with 
parchment or nonstick baking liners. 

Unwrap the dough and use a 
thin, sharp knife to cut the log into 
3 /i 6-inch slices. Arrange the slices 
about 1 inch apart on the sheets. 
Bake one sheet at a time until the 
cookies are slightly darker brown on 
the bottoms and around the edges, 
1 to 12 minutes. Set the sheet on a 
rack to cool for 1 5 minutes. Transfer 
the cookies to a rack and let cool 
completely. When cool, store in 
airtight containers. 






Ginger & Lemon Cookies 

Yields about 30 cookies. 

These are excellent with tea. A rasp-style 
grater comes in handy for grating both the 
ginger and the lemon zest. 

V2 pound (1 cup) unsalted butter, at room 

temperature 
3 A cup plus 2 tablespoons granulated sugar 
3 tablespoons finely grated fresh ginger 
V2 teaspoon finely grated lemon zest 
Va teaspoon table salt 
2 large egg yolks 
V2 teaspoon pure vanilla extract 
IIV4 ounces (2V2 cups) unbleached all- 
purpose flour 
2 tablespoons finely chopped crystallized 
ginger 

1 lightly beaten egg white 

Position a rack in the center of the oven and 
heat the oven to 350°F. Line three large 
cookie sheets with parchment or nonstick 
baking liners. 

In a large bowl, combine the butter, 
3 A cup of the sugar, the grated ginger, 
lemon zest, and salt. Using an electric mixer 
set on medium speed, beat the mixture 
until well blended and light, 2 to 3 minutes. 



Scrape the bowl. Add the egg yolks and 
vanilla; continue mixing until well blended, 
30 to 60 seconds. Add the flour and mix on 
lowspeed until the dough is blended and 
just comes together. 

Shape tablespoonfuls of the dough into 
1 -inch balls (I use a small ice cream scoop) 
and set the balls 1 V2 inches apart on the 
prepared cookie sheets. In a small, shallow 
dish, mix the crystallized ginger and the 
remaining 2 tablespoons granulated sugar 
until blended. 

With the palm of your hand, press on 
one of the dough balls until it's Va inch thick 
and about 2 inches in diameter. Repeat with 
remaining dough balls. Brush the tops of 
the cookies with the egg white and sprinkle 
them with the ginger-sugar mixture. Press 
gently on the cookies with the bottom 
of a metal measuring cup to help the 
topping adhere. 

Bake one sheet at a time until the 
cookies are light brown on the bottoms and 
around the edges, about 1 1 minutes on 
dark cookie sheets, or about 1 3 minutes 
on silver-toned sheets. Set the sheet on a 
rack to cool for 5 minutes and then transfer 
the cookies to the rack to cool completely. 
When cool, store in airtight containers. 



Shaping tip 

Although I shape 
these Ginger & 
Lemon Cookies 
by hand, they can 
also be done with 
a cookie press or 
pastry bag so they 
look like traditional 
spritz cookies. 
Brush the tops 
with the egg white 
and sprinkle with 
just the sugar, 
eliminating the 
crystallized ginger. 



Abigail Johnson Dodge is a contributing editor to Fine Cooking. Her latest cookbook is The Weekend Baker. ♦ 
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Cheesecake 



. . . and this one is especially creamy, spectacularly 
delicious, and topped with a cranberry-Cointreau sauce 



New York Style Cheesecake with Cranberry-Cointreau Sauce 



Yields one 9-inch cheesecake; serves twelve 
to sixteen. 

FOR THE GRAHAM CRACKER CRUST: 
5 3 /4 ounces finely ground graham cracker 

crumbs (about 10 cracker rectangles 

ground to yield 1 Vi packed cups) 
Va cup granulated sugar 
2V2 ounces (5 tablespoons) unsalted 

butter, melted; plus 1 teaspoon melted 

butter for the pan 

FOR THE CHEESECAKE: 

4 8-ounce packages cream cheese, at 

room temperature 
IV3 cups granulated sugar 

1 tablespoon all-purpose flour 

4 large eggs, at room temperature 

3 A cup sour cream, at room temperature 

2 tablespoons fresh lemon juice 
1 teaspoon pure vanilla extract 
Cranberry-Cointreau Sauce (see the 

recipe at left) 

SET OUT THE INGREDIENTS 
At least 4 hours before you begin, set the 
cream cheese, eggs, and sour cream on 
your kitchen counter because it's essential 
that the ingredients be at room temperature 
before you mix the batter. 

MAKE THE CRUST 

Position a rack in the center of the oven 
and heat the oven to 350°F. In a medium 
bowl, combine the graham cracker crumbs 
and sugar. Stir in the 5 tablespoons melted 
butter until the crumbs are evenly moistened. 
Dump the crumbs into a 9-inch springform 
pan that's about 2V2 inches deep and press 
them firmly into the bottom and about halfway 
up the sides. Bake until the crust is fragrant 
and warm to the touch, 5 to 7 minutes; it's 
fine if the crust starts to look golden, but it 
shouldn't brown too much. Let the pan cool 
on a rack while you prepare the cheese- 
cake batter. 

MAKE THE CHEESECAKE BATTER 

With a stand mixer fitted with the paddle 

attachment, beat the cream cheese with the 



sugar at medium-low speed until the mix- 
ture is smooth and somewhat fluffy, about 
2 minutes. Scrape the bowl. On low speed, 
beat in the flour. One at a time, beat in the 
eggs on low speed, mixing the batter for only 
1 5 to 20 seconds after each egg is added, 
just until it's incorporated, and scraping the 
bowl each time. Don't overbeat. Add the sour 
cream, lemon juice, and vanilla. Beat at low 
speed until well combined, about 30 sec- 
onds. The batter should be smooth and have 
the consistency of a thick milkshake. 

BAKE THE CAKE IN A WATER BATH 
Wrap the outside of the pan tightly with two 
sheets of extra- wide (1 8-inch) heavy-duty 
aluminum foil to make the pan waterproof. 




Brush the inside rim of the pan with a light 
coating of the remaining 1 teaspoon melted 
butter, taking care not to disturb the crust. 

Pour the batter into the prepared crust; it 
should cover the crust completely and come 
to within about Vi inch of the pan's rim. Put 
the springform pan in a roasting pan and 
carefully pour hot water into the roasting pan 
until the water reaches halfway up the sides 
of the springform pan. Bake at 350°F, with- 
out opening the oven door for the first hour, 
until the top of the cake is golden brown 
and doesn't wobble in the middle when the 



pan is nudged (a little jiggle is fine), about 1 
hour 10 minutes to 1 hour 15 minutes. (The 
cheesecake will be gooey in the middle; don't 
worry, it will set as it cools.) 

LET THE CAKE COOL 

Remove the cheesecake pan from the water 
bath, remove the foil wrapping (you may need 
an extra set of hands for this), and set the 
pan on a wire rack. Run a thin-bladed knife 
around the inside rim of the pan to free the 
cheesecake from the sides of the pan. Let the 
cake cool on the rack until barely warm. 

Refrigerate uncovered for at least 8 hours 
or overnight. The cheesecake will firm up 
during chilling. 

SERVE THE CHEESECAKE 
Run a thin-bladed knife around the inside rim 
of the pan again — taking care not to disturb 
the crust — to loosen the chilled cheese- 
cake. Unclasp and remove the side of the 
springform pan, and then use a wide spatula 
to transfer the cake to a serving plate. 

Right before serving, use a slotted spoon 
to scoop the cranberries out of the syrup 
and let them drain briefly before spooning 
them onto the top of the cake. (Save the 
leftover syrup for pouring onto vanilla ice 
cream or mixing with seltzer to make cran- 
berry spritzers.) 

Before slicing, rinse a long, thin-bladed 
knife under hot water. Wipe the blade 
between slices and rinse it under hot water 
again as needed. 

Wrapped and refrigerated, the topped 
cheesecake will keep for a week. 

Nicole Rees, co-author of Understanding 
Baking and The Baker's Manual, lives and 
bakes in Portland, Oregon. ♦ 
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Five Hors d'Oeuvres 

Create a festive party for sixteen with a variety of small bites 



Crudites 
with Creamy 
Roquefort Dip 



Silky 
Leek & Celery 
Root Soup 






Caramelized 
Onion & 
Thyme Tarts 



After years of catering and entertain- 
ing, I've learned one thing for cer- 
tain: Nobody eats before a cocktail 
party "Just a few hors d'oeuvres" 
(as every host likes to put it) ends 
up being dinner for most party guests. 
So rather than fight it, I've learned to 
plan a cocktail party menu as if it were a 
bite-size dinner. Like any other meal, you 
need a variety of tastes, textures, and in- 
gredients. The hard part is to provide just 



that, and still have the time to visit with 
your guests. But it can be done. 

The objective is to come up with a 
well-balanced menu that can be mostly 
prepared in advance. Unfortunately, many 
hors d'oeuvres lose a little something if 
prepared too far ahead of time, and at- 
tention to a few last-minute details can 
be the difference between a good hors 
d'oeuvre and a truly delicious one. So 
to me, the key to a successful cocktail 



party is to prep almost everything ahead 
and save the most critical steps for the 
last minute. Just start the party with an 
anchor — an item that's totally ready to 
go when your guests walk in the door. A 
beautiful basket of crudites with a creamy 
Roquefort dip, for example, ensures that 
your guests will have something to nibble 
on (remember, they haven't eaten yet) 
while you put the finishing touches on the 
other hors d'oeuvres. 
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Add Up to Dinner 



by Tasha DeSerio 



Smoked Salmon 
& Ore me Fraiche 
on Belgian 
Endive 



Strategy for stress-free entertaining 




Stuffed Mushrooms 
with Pancetta, 
Shallots & Sage 



Up to two days ahead: 

• Make and refrigerate the tart 
dough (you can also make it up to 
a month in advance and freeze it; 
just thaw overnight in the refrig- 
erator before using). 

• Make the soup; let cool and 
refrigerate. 

• Make the Roquefort dip 

(but wait until the day of the party 
to add the garlic — otherwise, 
its flavor will become too strong). 

The day before: 

• Prep the vegetables for the 
crudites and refrigerate in sepa- 
rate sealed containers. 

• Assemble the stuffed mush- 
rooms and refrigerate (hold off on 
drizzling them with olive oil until 
just before baking). 

• Choose serving platters, bas- 
kets, and glassware and decide 
where you'll put them out. 

• Cook the onions for the tart; 
cover and refrigerate. 

A few hours before 
guests arrive: 

• Roll out the tart dough. 

• Arrange the vegetables on a 
large, shallow basket or platter 
and refrigerate. Reserve some of 
each vegetable for replenishing. 

• Stir the garlic into the Roque- 
fort dip. 

• Arrange the endive on a plat- 
ter and cover with a damp paper 
towel. Slice the salmon and 
chives, put the creme fraiche in a 
piping bag or squeeze bottle, and 
cut the lemon. Refrigerate. 

• Open the wine. 



Half an hour before 
guests arrive: 

• Remove the stuffed mushrooms 
from the refrigerator. 

• Use a spray bottle to lightly mist 
the crudites with water to keep the 
vegetables looking fresh. Set out 
the erudite platter. 

• Gently reheat the soup. 

• Heat the oven and spread the 
onions on the chilled tart dough, 
fold the edges, brush with the 
beaten egg, and pop the tart in the 
oven. Set the timer. 

• Assemble the endive leaves, 
drape with plastic, and refrigerate. 

During the party: 

• Set out the filled endives. 

• Ladle the soup into the cups, 
garnish, and pass the cups on a 
tray lined with a napkin (to keep 
them from sliding). 

• Transfer the onion tart to a 
cutting board, slice, and serve. 

• Increase the oven temperature, 
drizzle the stuffed mushrooms 
with olive oil, and bake. Transfer to 
a platter and serve. 
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Crudites with Creamy 
Roquefort Dip 

Serves sixteen. 

Kosher salt 

1 pound broccoli 

1 pound small or medium carrots, preferably 

with green tops 
1 bunch celery (about VA pounds) 
1 medium head radicchio 
1 medium fennel bulb, fronds trimmed 
8 radishes, preferably with green tops 
Creamy Roquefort Dip (recipe below right) 

Prep the vegetables: Combine 4 quarts 
water and 1 A cup kosher salt in a large pot 
and bring to a boil over high heat. Mean- 
while, trim most of the stem off the broccoli 
to separate the florets. Using a small, sharp 
knife, trim the stem of each floret so it's 1 V2 
to 2 inches long. Starting at the top of the 
stem (just beneath the tiny buds), cut through 
the stem lengthwise and divide the floret in 
half — preferably without using the knife to 
cut through the flowery buds. Repeat the 
process, dividing each floret into two to four 
pieces, until the top of each floret is about the 
size of a quarter. Have ready a bowl of ice wa- 
ter. Boil the florets until they turn bright green, 
about 1 minute. Drain the florets in a colander 
and then plunge them into the ice water to 
stop the cooking and set the broccoli's color. 
Drain again. 

Trim the carrot tops, but leave about 
1 V2 inches of the green tops intact. Peel the 
carrots and cut them lengthwise into halves, 
quarters, or sixths, depending on the size. 

Remove the tough outer celery ribs; re- 
serve for another use. Trim the tops of the 
ribs and about 1 V2 inches from the root end. 
Starting with the large ribs, cut each length- 
wise into long, thin sticks about 1 /4 inch wide. 
Trim the large leaves from the celery heart and 
cut each rib in the same manner, preserving 
as much of the tender leaves as possible. 

Discard the outer leaves of the radicchio. 
Trim the root end and cut the radicchio in half 
through the core. Cut each half into 1 /4-inch- 
thick wedges — the core should hold each 
wedge intact. Trim any stalks from the top of 
the fennel bulb and cut it in the same manner 
as the radicchio, but don't discard the outer 
layers unless they're discolored. 

Trim the tops of the radishes, leaving 
about 1 inch of the green tops. (If the leaves 
are especially nice, leave a few intact for gar- 
nish.) Quarter each radish lengthwise. 

Store the vegetables: Refrigerate them in 
separate sealed containers or zip-top bags. 
When ready to serve, arrange the vegetables 
on a large platter or in a shallow basket. Mist 
the crudites lightly with water to keep them 
looking fresh. Serve with the dip on the side. 
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The crudites 
should look 
like a cottage 
garden — natural 
and abundant. 




Creamy Roquefort Dip 

Yields about 2V2 cups. 

1 medium clove garlic 

Kosher salt and freshly ground black pepper 

V2 pound Roquefort 

IV2 cups creme fraiche (available in 

the specialty cheese section of some 

supermarkets) or sour cream 
V2 cup heavy cream 

In mortar or with the flat side of a chef's knife, 
mash the garlic to a paste with a pinch of 
salt. Transfer to a medium bowl and add the 
Roquefort. Roughly mash the cheese with 
the back of a spoon. Stir in the creme fraiche 
or sour cream and several grinds of pepper, 
and then add the cream until the consistency 
is slightly thinner than sour cream. (It should 
cling to the vegetables nicely but not be thick 
and goopy.) Taste and add more salt and 
pepper if needed. Refrigerate until shortly 
before serving. (The dip will thicken in the 
refrigerator but will return to its original con- 
sistency as it comes to room temperature.) 




Store the prepped vegetables in separate 
airtight containers so they stay crisp. 
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A sip of soup 
is a comfortin 
surprise at a 
cocktail party. 




Silky Leek & Celery Root Soup 

Yields about 24 two-ounce portions. 

For the best flavor, make this soup a day 
in advance. 

3 tablespoons unsalted butter 
2 medium leeks (white and light green 
parts only), trimmed, halved lengthwise, 
cut crosswise into thin half -moon slices, 
rinsed thoroughly, and drained 
1 medium yellow onion, thinly sliced 
1 teaspoon kosher salt; more to taste 
1V2 pounds celery root (about 1 large) 
3 /4 cup creme fraiche 
1 A cup heavy cream; more as needed 
Freshly ground black pepper 
Va cup thinly sliced fresh chives 

In a 4-quart or larger heavy-based pot, melt 
the butter over medium-low heat. Add the 
leeks, onion, and a generous pinch of salt 
and cook, stirring occasionally, until very soft 
and lightly golden but not brown, 15 to 20 
minutes. Reduce the heat to low if you see 
signs of browning. 

Meanwhile, peel the celery root with a 
sharp knife (expect to slice quite a bit off the 
exterior as you trim). Halve the peeled celery 
root lengthwise and cut each half into 1 -inch- 
thick wedges. Cut each wedge crosswise 
into Winch slices. You should have about 
5 cups. 

Add the celery root, 1 teaspoon salt, and 
Vi cup water to the leeks. Cover and cook 
until the celery root is tender, 1 to 15 min- 
utes. (Check occasionally; if all the water 
cooks off and the vegetables start to brown, 
add another V2 cup water.) Add 4V2 cups 
water, bring to a simmer, and continue to 
cook another 20 minutes. Let cool slightly. 

Puree the soup (with a hand blender, or 
in small batches in a stand blender) to a very 
smooth, creamy consistency. Let cool com- 
pletely and then store in the refrigerator at 
least overnight or for up to two days. 

About an hour before serving, put the 
creme fraiche in a small bowl and stir in 
enough of the heavy cream so that the mix- 
ture reaches the consistency of yogurt. Leave 
the cream mixture at room temperature until 
you are ready to serve the soup. (If the cream 
is too cold, it will cool the soup.) 

Reheat the soup. (If it's too thick, gradu- 
ally thin it with as much as 1 cup water.) 
Taste and add more salt as needed. Ladle 
the soup into small espresso cups or shot 
glasses. Top each portion with a small spoon- 
ful of creme fraiche (it should float on top of 
the soup). Finish each cup with a pinch of 
black pepper and a sprinkle of chives. 



Smoked Salmon on 
Belgian Endive with 
Creme Fraiche & Chives 

Yields about 40 hors d'oeuvres. 

To get ahead, you can prep everything in 
advance, but for best results, assemble just 
before serving. Save any leftover chives for 
sprinkling on the celery root soup (at left). 

4 large heads Belgian endive, preferably 

a mix of green and red endive 
Vz cup creme fraiche (available in the 

specialty cheese section of some 

supermarkets) 
Va pound thinly sliced smoked salmon, 

cut crosswise into 1 /t-inch-wide strips 
Freshly ground black pepper 
V2 medium lemon 

1 small bunch fresh chives, sliced diagonally 
into 1 /4-inch segments 

Discard any damaged outer endive leaves. 
Trim the root end and separate the leaves. 
You should end up with 35 to 40 large leaves 
(save the small inner leaves for a salad). Ar- 
range the leaves on a baking sheet. 

Put the creme fraiche in a squeeze bottle 
or a small piping bag (for filling tips, see From 
Our Test Kitchen, p. 78; you can also make a 
piping bag by trimming one corner of a small 
zip-top bag). Pipe a small dollop of creme 
fraiche on each endive leaf. Gently arrange 
a small pile (about 4 strips) of the sliced 
salmon on top of the creme fraiche. Season 
the salmon with some black pepper and a 
little squeeze of lemon juice. Sprinkle a few 
chives on top (you may not need them all), 
arrange the leaves on a platter, and serve. 




Arrange the 
endive spears on 
a long, narrow 
platter for an 
elegant look. 
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For a casual 
presentation, 
serve the tarts 
right on the 
cutting board. 





Caramelized Onion & Thyme Tarts 



Yields 4 tarts; serves sixteen as a starter. 

You can make the tart dough a few days in 
advance and the filling up to a day ahead, but 
try to assemble and bake just before serving. 

FOR THE DOUGH: 

9 ounces (2 cups) unbleached all-purpose 
flour 

1 tablespoon granulated sugar 
1 1 A teaspoons kosher salt 
6 ounces (12 tablespoons) cold unsalted 
butter, cut into 1 /2-inch pieces 

FOR THE TOPPING: 

1 tablespoon extra-virgin olive oil 

1 tablespoon unsalted butter 

3 medium yellow onions, very thinly sliced 
(about 4 cups) 

2 teaspoons chopped fresh thyme 
Kosher salt 

1 egg, lightly beaten 

Make the dough: Combine the flour, sugar, 
and salt in a large bowl. Add half of the butter 
and gently toss with your hands to coat each 
piece with flour. Using a pastry cutter or two 
table knives, cut the butter into the flour until 
it's the texture of coarse meal. Add the re- 
maining butter, gently toss again to coat each 
piece, and quickly cut again until the larger 
pieces are about the size of large peas. In two 



or three additions, sprinkle about 1 /3 cup ice 
water into the bowl, lightly tossing the mixture 
between your fingers to moisten it evenly. 
Stop adding water when the dough looks 
ragged and rough but holds together when 
you gently squeeze a small clump in your 
palm. Shape the dough into a brick (be care- 
ful not to knead it, just squeeze it gently into a 
solid mass). Cut the dough in half crosswise. 
Press each half into aflat rectangle about 
V2 inch thick and wrap tightly in plastic. Re- 
frigerate the dough for at least 2 hours. (The 
dough can also be refrigerated for up to two 
days or frozen for up to one month. Thaw it 
overnight in the refrigerator before using.) 

Make the topping: Heat a 1 2-inch skillet 
over medium-high heat for 1 minute and 
then add the olive oil and butter. Once the 
butter has melted, add the onions, thyme, 
and Vi teaspoon salt and saute until the 
onions are tender and lightly browned, 6 to 
8 minutes. Taste the onions and add more salt 
if necessary — they should be well seasoned. 
Transfer the onions to a medium bowl and set 
aside to cool. (This may be done up to a day 
ahead; keep covered and refrigerate.) 

Roll the dough: Remove one rectangle of 
dough from the fridge. Cut it in half cross- 




wise. Working with one half at a time, roil it 
on a lightly floured surface into a Vs-inch- 
thick narrow rectangle, about 1 4 inches long 
and 5 inches wide. (If the dough is too cold 
to roll easily, let it warm at room tempera- 
ture for 1 to 20 minutes or until pliable.) 
Put the dough on a baking sheet lined with 
parchment (two narrow rectangles should 
fit side by side), top with a second sheet of 
parchment, and refrigerate. Repeat with the 
remaining dough and refrigerate until you're 
ready to prepare the tarts. (This may be done 
up to 4 hours ahead; keep covered. To con- 
serve space, stack all four rectangles on one 
baking sheet between layers of parchment.) 

Assemble the tarts: About 1 hour before 
serving, position oven racks in the upper and 
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For a crisp, golden- 
brown stuffing, drizzle 
with olive oil just 
before baking. 



lower thirds of the oven and heat the oven 
to 375°F. About 40 minutes before serving, 
divide the onions into four equal portions 
and spread them in a thin, even layer on the 
dough rectangles, leaving a 1-inch border. 
(You may not need to use all the onions; a 
thick layer will weigh down the tart slices and 
they'll flop when your guests pick them up.) 
Fold the exposed border over the onions — if 
the dough is too thick in the corners, trim 
as necessary. Brush the folded edges with 
the egg. Bake the tarts until the crust is 
well browned, about 30 minutes, switching 
the positions of the baking sheets halfway 
through. Remove the tarts from the oven and 
let cool briefly on the baking sheet. Cut each 
tart into eight slices and serve. 



Stuffed Mushrooms with 
Pancetta, Shallots & Sage 

Yields 30 hors d'oeuvres. 

These can be prepared a day in advance 
and refrigerated — just let them come to 
room temperature before baking. Also, hold 
off on drizzling them with olive oil until just 
before baking. 

35 to 40 cremini mushrooms (about 

1 V2 pounds), about 1 Vi to 2 inches wide 
3 tablespoons unsalted butter; more for 

the baking dish 
1V2 ounces pancetta, finely diced CM cup) 
5 medium shallots, finely diced 
2 teaspoons chopped fresh sage 
Pinch dried red chile flakes 
Kosher salt and freshly ground black pepper 
2 /3 cup coarse fresh breadcrumbs 

(preferably from a day-old rustic French 

or Italian loaf) 
1 A cup freshly grated Parmigiano Reggiano 
2 to 3 tablespoons extra-virgin olive oil 

for drizzling 

Position a rack in the center of the oven and 
heat the oven to 425°F. Trim and discard the 
very bottom of the mushroom stems. Remove 
the mushroom stems and finely chop them, 
along with five of the largest mushroom caps. 

Heat a medium saute pan over medium 
heat for 1 minute and add 2 tablespoons 
of the butter. When it has melted, add the 
pancetta and cook until it starts to render 
some of its fat, 1 to 2 minutes. Add the shal- 
lots, sage, and chile flakes; cook gently until 
the shallots are tender, about 4 minutes (re- 
duce the heat if the shallots begin to brown). 
Stir in the chopped mushroom stems and 
V2 teaspoon salt. Cook, stirring frequently, 
until the mixture is tender, about 3 minutes. 
Add the remaining 1 tablespoon butter. 
When it has melted, transfer the mushroom 
mixture to a bowl and stir in the breadcrumbs 
and Parmigiano. Season to taste with salt 
and pepper and let cool slightly. 

Butter a shallow baking dish large enough 
to hold the mushrooms in one layer. Arrange 
the mushrooms in the dish and season the 
cavities with salt. Stuff each cavity with a 
rounded teaspoonful of the filling, or more as 
needed. The filling should form a tall mound. 
(You may have leftover filling; if you have 
extra mushrooms, keep stuffing until you run 
out of filling.) Drizzle the mushrooms with 
the olive oil and bake until the mushrooms 
are tender and the breadcrumbs are golden 
brown, 20 to 25 minutes. Transfer to a platter 
and serve warm. 




ne choices 

Choose a 
few versatile wines 

Limiting the wine selections to just 
a few versatile choices is the best 
and most economical strategy 
when planning the drinks for your 
holiday hors d'oeuvres party. A 
dry sparkling wine, a crisp white 
wine, and medium-bodied red 
wine will each pair well with Tasha 
DeSerio's entire menu, so serve all 
three and let your guests choose 
according to preference. 

The nonvintage Gruet Brut 
($14) from New Mexico or the 
nonvintage Gloria-Ferrer Brut 
($18) from Sonoma, California, are 
both outstanding sparklers that 
won't break the bank. For white 
wine, Sauvignon Blanc is one of 
the most food-friendly grapes 
around: the 2004 Geyser Peak 
from California ($9) and the 2004 
Giesen Estate from Marlborough, 
New Zealand ($1 2), are both 
delicious values. Merlot is a good 
all-around red wine choice for 
a party like this. The 2004 Little 
Penguin from Southeastern 
Australia ($8) and the 2002 
Blackstone Sonoma County ($1 6) 
both make for good sipping — and 
they're widely available. 

— Tim Gaiser, a master 
som metier, is a contributing 
editor to Fine Cooking. 
Retail prices are approximate. 



Tasha DeSerio, the 
proprietor of Olive 
Green Catering in 
Berkeley, California, 
teaches and writes 
about cooking. ♦ 
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M fabulous t • 

cookies 

from 3 easy doughs 



by Alice Medrich 

■ magine an assortment of homemade 
I cookies suitable for a holiday dessert table 
I or a knockout gift. Think almond sables, 
I brownie booties, caramelized palmiers. 
classic rugelach, hazelnut crescents, cocoa 
wafers, chocolate thumbprints, and more. 
Even if you love to bake, and even if your 
fondest memories involve marathon cookie 
baking, such a dazzling array is a pretty big 
rabbit to pull out of any hat in these fast times. 
But there is a way to make it happen. 

The trick is to make three doughs that serve 
as the base for all your cookies. Each dough 
morphs T with very little effort, into three 
diverse cookies. My Cocoa Cookie Dough 
and Almond Cookie Dough are quick to 
make, and so are the cookie variations. The 
(laky Cream Cheese Dough s variations 
require a tad more assembly, but the photos 
on pp. 60-61 will guide you. Tackle the whole 
project and get all nine cookies, or choose 
just one or two of the doughs and one or 
two variations, 

Once baked, these cookies keep well. But 
if they won't be served within a day or two, 
your best bet is to freeze them in airtight 
containers, They defrost beautifully at 
room temperature. 



y 



Almond 

Cookie 

Dough 

Yields 3 3 A cups (about 2 
pounds) dough, enough for 
one batch each of the cookies 
at right. 

Vi cup granulated sugar 
V2 teaspoon table salt 
4 ounces ( 3 A cup) whole 

almonds 
12 ounces (1 1 /2 cups) unsalted 

butter, cut in large chunks 

and slightly softened 
4 teaspoons pure vanilla 

extract 
Va teaspoon pure almond 

extract 

13V2 ounces (3 cups) bleached 
all-purpose flour 

Process the sugar and salt in 
a food processor until it looks 
powdery and a little finer, 30 to 
60 seconds. Add the almonds 
and process until they're finely 
chopped, about 20 seconds. 
Add the butter and the vanilla 
and almond extracts. Pulse un- 
til the butter is smooth, scrap- 
ing the bowl as necessary. 
Add the flour and pulse until 
a soft dough begins to form 
around the blade. Transfer the 
dough to a large bowl and stir 
briefly with a rubber spatula 
to be sure it's evenly mixed. 
Portion the dough into equal 
thirds. If you have a scale, 
weigh each third; each should 
weigh 1 0V2 to 1 1 ounces. 
Make the variations at right 
before chilling the dough. 





Be sure to fill the depressions 
completely for the most 
chocolatey flavor in every bite. 



Chocolate 
Thumbprints 

Yields about 2 dozen cookies. 

One-third of a batch (IOV2 to 
1 1 ounces or 1 Va cups) freshly 
made Almond Cookie Dough 
(at far left) 

Va cup coarse sugar, such as 
turbinado, demerara, or 
sanding sugar 

Chocolate Filling for Thumb- 
prints (see the recipe at top 
right) 

Scoop up a generous teaspoon- 
ful (2 level teaspoons) of the 
dough and shape it into a 1 -inch 
ball with your hands. Roll the ball 
in the sugar and set it on a tray 
lined with waxed paper. Repeat 
with the rest of the dough, set- 
ting the balls slightly apart. Press 
a thumb or forefinger, dipped in 
flour, into each ball to create a 
depression. Cover and refrig- 
erate the cookies for at least 
2 hours, but preferably overnight. 

Remove the cookies from the 
refrigerator and arrange them 
1 inch apart on an ungreased 
or foil-lined cookie sheet. Posi- 
tion a rack in the center of 
the oven and heat the oven to 
325°F. Let the cookies sit at 
room temperature while the 
oven heats. Bake the cookies 
for 1 minutes. Gently redefine 
the depressions with your thumb 
or the tip of a wooden spoon's 
handle, if necessary. Rotate the 
sheet and continue to bake until 
the tops are lightly colored and 
the bottoms are golden brown, 
another 8 to 1 2 minutes. Transfer 
the cookies to a rack and let cool 
completely. When cool, prepare 
the filling and spoon it into each 
depression. 



Chocolate Filling 
for Thumbprints 

Yields enough to fill 2 dozen 
thumbprint cookies. 

2V2 ounces bittersweet or 

semisweet chocolate, 

coarsely chopped 
5 teaspoons unsalted butter 

Put the chocolate and butter in a 
heatproof bowl set in a wide skil- 
let of almost simmering water, or 
in the top of a double boiler. (Or 
microwave on medium power for 
1 to 2 minutes, stirring after the 
first minute.) When the chocolate 
is almost completely melted, 
remove the bowl from the heat 
and stir until completely melted 
and smooth. If the filling hardens 
while using, reheat it in the pan 
of hot water. 

Hazelnut Almond 
Crescents 

Yields 24 to 28 cookies. 

You can turn these into double 
almond crescents by replac- 
ing the hazelnuts with the same 
quantity of whole almonds, 
toasted and chopped. These 
cookies taste even better after a 
day of storage. 

One-third of a batch (1 0V2 to 
1 1 ounces or V/a cups) freshly 
made Almond Cookie Dough 
(at far left) 

4 3 /4 ounces (1 cup) hazelnuts, 
toasted, skinned, and chopped 
medium coarsely (see p. 76) 

1 to 2 tablespoons confectioners' 
sugar; more as needed 

Use the back of a large spoon 
(or your hands) to work the hazel- 
nuts into the dough. Shape level 
measuring tablespoons of dough 
into fat crescents and put them 
in a container lined with waxed 
paper. Cover and refrigerate the 
cookies for at least 2 hours, but 
preferably overnight. 

Arrange the crescents 1 inch 
apart on an ungreased or foil- 
lined cookie sheet. Position a 
rack in the center of the oven and 
heat the oven to 325°F. Let the 
cookies sit at room temperature 
while the oven heats. Bake the 
cookies until the tops are lightly 
colored and the bottoms are 
golden brown, 20 to 22 minutes, 



rotating the sheet from front to 
back halfway through baking. Let 
the cookies cool on the sheet for 
about 5 minutes and then sift the 
confectioners' sugar over them. 
Transfer to a rack and let cool 
completely. Sift more confec- 
tioners' sugar over the cookies 
before serving if necessary. 

Almond Sables 

Yields about 2 dozen cookies. 

One-third of a batch (10V2 to 
1 1 ounces or 1 Va cups) freshly 
made Almond Cookie Dough 
(at far left) 

1 V2 tablespoons granulated 
sugar 

Va cup turbinado (or granulated) 
sugar 

Use the back of a large spoon 
or a rubber spatula to mash the 
1 V2 tablespoons granulated 
sugar into the dough until it's 
evenly dispersed. On a lightly 
floured surface, shape the dough 
into a log about 6 inches long 
and 1 3 A inches in diameter. Wrap 
the log in waxed paper or foil. 
Refrigerate for at least 2 hours, 
but preferably overnight. 

Put the 1 /4 cup turbinado 
(or granulated) sugar on a flat 
surface such as a tray or clean 
countertop. Roll the log of 
dough in the sugar, pressing so 
the sugar adheres. Cut the log 
into 1 /4-inch slices and arrange 
them at least 1 inch apart on an 
ungreased or foil-lined cookie 
sheet. Position a rack in the 
center of the oven and heat the 
oven to 350°F. Let the cookies 
sit at room temperature while 
the oven heats. Bake until the 
edges are golden brown, 1 2 to 
1 5 minutes, rotating the pan 
from front to back about halfway 
through baking. Let the cookies 
sit on the sheet for a minute or 
two before transferring them to 
a rack with a metal spatula. Let 
cool completely before storing 
airtight. 



Photos: Scott Phillips 
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Cream 
Cheese 
Dough 

Yields about 2 pounds 
1 ounces dough, enough 
for one batch each of the 
cookies at right. 

Don't chill the dough for more 
than a couple of hours, as it 
becomes too hard to roll. If 
you must chill it longer, leave 
it at room temperature until it's 
pliable before proceeding. 

17 ounces (3% cups) bleached 

all-purpose flour 
3 tablespoons granulated 

sugar 
3 /s teaspoon table salt 
1 2 ounces (1 Vi cups) cold 

unsalted butter 
12 ounces cold cream cheese 

(in bricks; see p. 78) 

Combine the flour, sugar, and 
salt in the bowl of a stand 
mixer. Using the paddle attach- 
ment, mix briefly to distribute 
the ingredients. Cut each stick 
of butter into eight pieces and 
add them to the bowl. Mix on 
lowspeed until mostof the 
mixture resembles very coarse 
bread crumbs with a few larger 
pieces of butter the size of 
hazelnuts, about 3 minutes. 
Cut the cream cheese into 
1-inch cubes and add them to 
the bowl. Mix on medium-low 
speed until a shaggy-looking 
dough begins to clump around 
the paddle, 30 to 60 seconds. 
Dump the dough onto the work 
surface, scraping the bowl. 
Knead a few times to incorpo- 
rate any loose pieces. There 
should be large streaks of 
cream cheese. Shape it into a 
fat cylinder, 6 inches long and 
about 3V2 inches in diameter. 
Wrap the dough in parchment 
or waxed paper and refriger- 
ate until cold and slightly 
firm but not rock-hard, about 
2 hours. Portion the dough by 
measuring the cylinder and 
cutting it into equal thirds. If 
you have a scale, weigh each 
third; each should weigh about 
14 ounces. 




From the top: Classic 
Rugelach, Caramel 
G fazed Cardamom 
Patmiers, Brownie 
Bow ties. 



Classic Rugelach 

Yields 2 dozen cookies. 

V2 cup finely chopped walnuts 
Va cup dried currants 
Va cup lightly packed light brown 
sugar 

1 tablespoon granulated sugar; 

morefor sprinkling 
V2 teaspoon ground cinnamon 
One-third of a batch (about 
14 ounces) chilled Cream 
Cheese Dough (at left) 

Position racks in the upper and 
lower thirds of the oven and heat 
the oven to 350°F. 

In a small bowl, mix the wal- 
nuts, currants, brown sugar, 
granulated sugar, and cinnamon. 

Remove the dough from the 
refrigerator, stand it up on its 
rounded edge, and cut it in half 
(as if halving a bagel) into two 
equal rounds. Return one half to 



the refrigerator and, if necessary, 
let the other half sit at room tem- 
perature until pliable enough to 
roll. Roll on a lightly floured sur- 
face into a 1 2-inch round a scant 
Vb inch thick; check frequently 
to be sure it's not sticking and 
reflour only if necessary. Sprinkle 
half of the filling over the dough. 
Roll a rolling pin over the filling to 
press it gently into the dough. 

Cut the dough like a pie 
into 1 2 equal wedges. Roll the 
outside edge of a wedge up 
around the filling toward the 
narrow point. Set the roll on an 
ungreased or foil-lined cookie 
sheet with the point underneath 
to keep it from unrolling. Repeat 
with the remaining wedges, ar- 
ranging the cookies 1 Vi inches 
apart. Roll, fill, cut, and shape 
the second round of dough with 
the remaining filling. Sprinkle 



the rugelach with sugar. Bake 
until the cookies are light golden 
brown at the edges, 20 to 
25 minutes, rotating the sheets 
from top to bottom and front to 
back halfway through baking. 
Let the cookies cool for a few 
minutes on the sheets and then 
transfer them to a rack and let 
cool completely. 



Roll the rugelach gently and not 
too tightly. 




Caramel-Glazed 
Cardamom Palmiers 

Yields 24 to 26 cookies. 

This is a much quicker and 
easier version of a very classic 
elegant pastry. 

One-third of a batch (about 
14 ounces) chilled Cream 
Cheese Dough (at far left) 

Vi cup granulated sugar 

V2 teaspoon ground cardamom 

Pinch of table salt 

Remove the dough from the 
refrigerator and square off the 
dough by pressing the round 
edge on the counter four times. 
If necessary, let the dough sit at 
room temperature until pliable 
enough to roll. Mix the sugar with 
the cardamom. Transfer 1 table- 
spoon of the sugar mixture to 
a small cup and mix in the salt. 
Set aside. 

Sprinkle the work surface 
liberally with some of the re- 
maining cardamom sugar. Set the 
dough on the sugared surface 
and sprinkle it with more of the 
sugar. Turn the dough frequently 
and resugar it and the work 
surface liberally as you roll the 
dough into a 24x8-inch rectangle 
that's less than Ve inch thick. Use 
the sugar generously to prevent 
sticking and to ensure that the 
cookies will caramelize properly 
in the oven. Trim the edges of the 
rectangle evenly. 

Mark the center of the dough 
with a small indentation. Start- 
ing at one short edge, fold about 
2 1 /2 inches of dough almost 
one-third of the distance to the 
center mark. Without stretching 
or pulling, loosely fold the dough 
overtwo more times, leaving 
a scant 1 /4-inch space at the 
center mark. Likewise, fold the 
other end of the dough toward 
the center three times, leaving 
a tiny space at the center. The 
dough should now resemble a 
long, narrow open book (see 
the photo at top right). Fold one 
side of the dough over the other 
side, as if closing the book. You 
should have an eight-layer strip 
of dough about 2V2 inches wide 
and 8 inches long. 

Sprinkle the remaining car- 
damom sugar under and on 




After folding in both sides of 
the palmier dough three times, 
you should have a 1 M-inch gap 
between the two sides. Then 
fold one side over the other, as 
if closing a book. 

top of the dough. Roll gently 
from one end of the dough to 
the other to compress the lay- 
ers and lengthen the strip to 
about 9 inches. Wrap the dough 
loosely in waxed paper (not 
plastic wrap, which might cause 
moisture to form on the outside 
of the dough and dissolve the 
sugar). Refrigerate the dough 
for at least 30 minutes or up to 

4 hours. 

Position racks in the upper 
and lower thirds of the oven and 
heat the oven to 375°F. Remove 
the dough from the refrigerator, 
unwrap it, and use a sharp knife 
to trim the ends evenly. Cut 
1 /3-inch slices (I mark the dough 
at 1 -inch intervals and cut three 
slices from each inch) and ar- 
range them 1 V2 inches apart 
on two ungreased or foil-lined 
cookie sheets. Bake until the 
undersides are golden brown, 
8 to 1 minutes, rotating the 
pans from top to bottom and 
front to back about halfway 
through baking. 

Remove the pans from the 
oven and turn the cookies over. 
Sprinkle each one with a pinch 
or two of the reserved salted 
sugar mixture. Return the sheets 
to the oven until the cookies are 
deep golden brown, another 3 to 

5 minutes. Rotate the pans and 
watch the cookies carefully at 
this stage to prevent burning. If 
the cookies brown at different 
rates, remove the dark ones and 
let the lighter ones continue to 
bake. Transfer the cookies to 

a rack and let cool completely. 
Store airtight. 



Brownie Bowties 

Yields 2 dozen cookies. 

One-third of a batch (about 
14 ounces) chilled Cream 
Cheese Dough (at far left) 

Chilled Brownie Filling (see the 
recipe below right) 

1 tablespoon granulated sugar; 
more as needed 

Position racks in the upper and 
lower thirds of the oven and 
heat the oven to 350°F. Line two 
cookie sheets with foil. 

Remove the dough from 
the refrigerator, stand it up on 
its rounded edge, and cut it in 
half (as if halving a bagel) into 
two equal rounds. Return one 




To make the bowtie shape, pick 
up two corners of a square, 
moisten with water, and overlap 
one side over the other. Press on 
the dough to seal it and also to 
flatten the filling slightly. 

round to the refrigerator and, if 
necessary, let the other dough 
round sit at room temperature 
until pliable enough to roll. 
Square off the dough by pressing 
the round edge on the counter 
four times. Roll on a lightly 
floured surface into a 9x1 1 -inch 
rectangle a scant Vs inch thick. 
As you roll, check frequently 
to be sure it isn't sticking and 
reflour lightly as needed. 

With a pastry wheel (for nice 
zigzag edges; for sources, see 
p. 86) or a knife, trim the rec- 
tangle to even the edges. Cut the 
dough crosswise into quarters 
and lengthwise into thirds to 
make 1 2 squares. Set 1 rounded 
teaspoon of the brownie filling in 
the center of each square. Set 
a dish of water on the counter. 
Pick up two opposite corners of 



a square, moisten one with a wet 
fingertip, overlap the corners by 
about V2 inch, and gently press 
them together over the filling to 
seal the dough and flatten the 
filling slightly. Transfer to a foil- 
lined baking sheet. Repeat with 
the remaining squares of dough, 
arranging the cookies 1 V2 inches 
apart. If the dough becomes too 
soft to handle at any point, refrig- 
erate briefly to firm it. Roll and fill 
the second piece of dough. 

Sprinkle the cookies liberally 
with sugar. Put both sheets in 
the oven and bake until golden 
brown on the bottom, 1 7 to 
20 minutes, rotating the pans 
from top to bottom and front to 
back about halfway through bak- 
ing. Let the cookies cool on the 
sheets for a few minutes before 
transferring them to racks to 
cool completely. 

Brownie Filling for 
Bowties 

Yields 1 cup. 

2 ounces ( 1 A cup) unsalted 
butter, cut into 5 or 6 pieces 

2 ounces unsweetened 

chocolate, coarsely chopped 

Scant V2 cup granulated sugar 

V2 teaspoon pure vanilla extract 

Vs teaspoon table salt 

1 cold large egg 

1 tablespoon all-purpose flour 

Melt the butter and chocolate 
in a metal bowl set in a skillet 
of barely simmering water, or in 
the top of a double boiler. Stir 
frequently with a rubber spatula 
until the mixture is melted and 
smooth. Remove the bowl from 
the water or double boiler. Stir 
in the sugar, vanilla, and salt. 
Stir in the egg. Add the flour and 
stir until the mixture is smooth 
and glossy and cohesive, about 
a minute. Cover and refrigerate 
until the filling thickens and is 
f udgy, at least 1 hour. 
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From the top; Bittersweet 
Mocha Cookies, Chocolate 
Chunk Cookies with Dried 
Cherries A Pecans, and 
Crunchy Cocoa Wafers. 



Cocoa 

Cookie 

Dough 

Yields 4 cups dough (about 
2 pounds 5 ounces), enough 
for one batch each of the 
cookies at right. 

10 ounces (2 1 A cups) bleached 

all-purpose flour 
3 3 /s ounces (1 cup plus 2 table- 
spoons) unsweetened 
natural cocoa powder 
1 2 /3 cups granulated sugar 
3 /b teaspoon table salt 
3 /a teaspoon baking soda 
10V2 ounces (1 cup plus 
5 tablespoons) unsalted 
butter, slightly softened 
4V2 tablespoons whole milk 
1V2 teaspoons pure vanilla 
extract 

In a food processor, com- 
bine the flour, cocoa, sugar, 
salt, and baking soda. Pulse 
several times to mix thor- 
oughly. Cut the butter into 
about 1 2 chunks and add 
them to the bowl. Pulse 
several times. Combine the 
milk and vanilla in a small 
cup. With the processor run- 
ning, add the milk mixture and 
continue to process until the 
dough clumps around the 
blade or the sides of the bowl. 
Transfer the dough to a large 
bowl or cutting board and 
knead with your hands a few 
times to make sure the dough 
is evenly blended. Portion 
the dough into equal thirds. 
If you have a scale, weigh 
each third; each should weigh 
about 1 2 ounces. Make the 
variations at right before chill- 
ing the dough. 



Bittersweet Mocha 
Cookies 

Yields about 28 2-inch cookies. 

Extra chocolatey and laced with 
freshly ground coffee, these 
cookies are slightly crunchy on 
the outside and chewy within. 

One-third of a batch (about 
12 ounces or 1 Vz cups) freshly 
made Cocoa Cookie Dough 
(at far left) 

3 ounces bittersweet or 
semisweet chocolate, very 
finely chopped or pulverized 
in a food processor to the size 
of coarse crumbs 

Va teaspoon finely ground coffee 
beans, plus 28 whole beans 
(regular, not espresso roast), 
or as needed 

About Va cup granulated or 
coarse decorating sugar 

Put the dough in a mixing bowl. 
Add the chocolate and ground 
coffee and mix them in thor- 
oughly with a rubber spatula or 
your hands. Shape the dough 
into a log 14 inches long and 
about 1 Va inches in diameter. 
Wrap in waxed paper or foil and 
refrigerate until firm, at least 
1 hour or overnight. 

Position a rack in the center 
of the oven and heat the oven 
to 350°F. Line a cookie sheet 
with parchment. 

Put the sugar in a small bowl. 
Cut the dough into 1 /2-inch 
slices. Coat both sides with 
the sugar. Arrange the cookies 
1 V2 inches apart on the lined 
sheet and press a coffee bean 
into the center of each cookie. 
Bake until the cookies puff and 
show very faint cracks on the 
surface, 9 to 1 minutes (the 
cookies will feel soft to the 
touch). Slide the parchment 
onto a rack and let the cookies 
cool completely. 



Chocolate Chunk 
Cookies With Dried 
Cherries & Pecans 

Yields 24 to 30 2-inch cookies. 

One-third of a batch (about 

12 ounces or 1 1 /3 cups) freshly 

made Cocoa Cookie Dough 

(at far left) 
2Y2 ounces (% cup) toasted and 

coarsely chopped pecans 
V2 cup bittersweet or semisweet 

chocolate chips or chunks 
3 ounces (V2 cup) dried tart 

cherries, very coarsely 

chopped 

Position a rack in the center 
of the oven and heat the oven 
to 350°F. Line a cookie sheet 
with parchment. 

Put the dough in a mixing 
bowl. Mix in the pecans, choco- 
late, and dried cherries. Drop 
more or less level tablespoons 
of the dough 2 inches apart on 
the lined sheet. Bake, rotat- 
ing the sheet about halfway 
through, until the surface looks 
dry and the cookies are soft but 
not too squishy when pressed 
lightly with your finger, about 
1 2 minutes. Slide the parchment 
onto a rack and let the cookies 
cool completely. 



Crunchy Cocoa 
Wafers 

Yields 28 to 30 cookies. 

One-third of a batch (about 
12 ounces or IV3 cups) freshly 
made Cocoa Cookie Dough 
(at far left) 

Shape the dough into a log about 
7 inches long and 1 3 /4 inches in 
diameter. Wrap the log in waxed 
paper or foil. Refrigerate until 
firm, at least 1 hour or overnight. 

Position a rack in the center 
of the oven and heat the oven 
to 350°F. Line a cookie sheet 
with parchment. 

Cut the log into slices a 
scant Va inch thick and arrange 
them 1 inch apart on the lined 
sheet. Bake for 1 2 to 1 5 min- 
utes, rotating the sheet about 
halfway through. As they bake, 
the cookies will puff a little and 
then deflate; they're done about 
1 minute after they deflate. The 
tops of the cookies will look 
slightly pitted, and they'll feel 
dry but soft when touched (the 
cookie will hold an impres- 
sion). Slide the parchment 
onto a rack and let the cookies 
cool completely, at which point 
they should be perfectly dry 
and crunchy. 



All nine of the cookies 
here stay fresh for 
at least a few days, 
but for longer storage, 
freeze them in 
airtight containers. 



Alice Medrich is the 
author of several award- 
winning cookbooks. Her 
latest book is Chocolate 
Holidays. ♦ 
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Sparkling 
Pomegranate 
Cocktail 

Spinach & 
Mushroom Frittata 

* 

Hazelnut Waffles 
with Berry 
Compote & 
Creme Fraiche 
Whipped Cream 



)n 






by Nicole Rees 

eekday breakfasts are hurried, 
solitary meals for me. I'm 
usually standing, pacing the 
house looking for my cell 
phone, or checking my email. 
Weekends are different. I take advantage 
of the gift of time and make something 
wonderful to share with friends and 
family. When they hear the invitation 




to "come over for brunch," I can tell 
they're excited. 

Because breakfast food is simple to 
make and can often be prepped ahead, 
brunch is an easy way to entertain and 
make someone else's weekend festive, 
too. And when I think of brunch, I'm 
not thinking soup or salad — I'm thinking 
really delicious breakfast food that you 



Apple, Sage & 
Fennel Breakfast 
Sausage 



For a timetable, see p. 6B 
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Over for Brunch 




don't have time to make during the week. 
I want brunch to carry me through the 
day to dinner, and this menu fits the 
bill. The recipes are all classics — frittata, 
sausage patties, and waffles — but with 
flavors evocative of the Pacific Northwest, 
where I live. 

I'm crazy about our local wild 
mushrooms, so I've included sauteed 
mushrooms along with baby spinach in the 
frittata. Don't worry if you can't find wild 
mushrooms locally; you can use shiitakes, 
which are widely available. Though not 
wild, they lend a hearty texture and 
complex flavor to the eggs. The pork 
sausage patties are spiced with the usual 
fresh sage and thyme, but become more 
memorable with sauteed apple — another 
Oregon specialty — and crushed fennel 
seeds. If you've never made homemade 
breakfast sausage before, you'll be 
surprised how easy and satisfying it is. 
Plus, the sage and apple make the house 
smell wonderful. 

And last, finely ground toasted 
hazelnuts give the waffles a decidedly 
Northwest flair. You can serve them with 
warm maple syrup (I like grade B amber 
maple syrup; for sources, see p. 86), which 
really enhances the waffles' hazelnut 
flavor, but I think it's nice to offer other 
toppings, too. The mixed berry compote 
and creme fraiche whipped cream are just 
the things. Here in the Northwest, I use 
blackberry varieties such as Marion berries 
and boysenberries, but you can use any 
combination of mixed berries — and frozen 
are fine, too. 



Frittatas are great 
for entertaining 
because they can 
be served hot, 
warm, or at room 
temperature. 




Spinach & Mushroom 
Frittata 

Serves eight 

You can prepare the mushroom mixture 
the day ahead, but make the frittata 
about 30 minutes before your guests 
arrive and cover to keep it warm. 

Va cup unsalted butter 

6 ounces fresh shiitake mushrooms, 

stems removed, caps sliced Va inch 

thick (about 2V2 cups) 
3 ounces (about 3 lightly packed cups) 

baby spinach leaves, large stems 

trimmed, leaves thinly sliced 
V2 cup thinly sliced fresh chives 
3 /4 teaspoon kosher salt 
10 large eggs 

3 tablespoons heavy cream 
V2 teaspoon freshly ground black 
pepper 

In a 1 2-inch skillet, melt 2 tablespoons 
of the butter over medium heat. Add the 
mushrooms and saute until softened 
and browned, 6 to 8 minutes. If flavorful 
browned bits are sticking to the bottom 
of the pan, stir in 1 or 2 tablespoons 
of water to deglaze the pan. The water 
will evaporate quickly. In a large bowl, 
toss the hot mushrooms with the sliced 
spinach until well combined. The heat 
of the mushrooms will wilt the spinach. 
Stir in the chives and Va teaspoon of the 



rfect with cocktails 



salt. If preparing a day ahead, cover and 
refrigerate until ready to use. 

Position a rack 6 inches from the 
broiler element and heat the broiler on 
high. In a large bowl, whisk the eggs, 
cream, 2 tablespoons water, the remain- 
ing V2 teaspoon salt, and Va teaspoon 
of the pepper. Stir the mushroom and 
spinach mixture into the eggs. 

In a 1 2-inch ovenproof skillet, heat 
the remaining 2 tablespoons butter 
over medium-high heat, swirling the pan 
so the butter coats the sides. Add the 
eggs to the pan, evenly distributing the 
spinach and mushrooms, and sprinkle 
with the remaining 1 A teaspoon pepper. 
Cook until the eggs begin to set and the 
bottom begins to brown, occasionally 
lifting the sides with a spatula to let 
uncooked egg run underneath, 3 to 
5 minutes. Transfer the pan to the 
broiler. Broil until the eggs are almost 
fully set and the top puffs and browns, 
1 to 5 minutes, depending on your 
broiler. Check the frittata every minute 
to avoid overbrowning. Let stand for 
5 minutes before sliding out of the pan 
onto a cutting board. Slice into squares 
or wedges and serve warm or at room 
temperature. 
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Sparkler 
choices 




Sparkling 

Pomegranate Cocktail 

Yields 6 cocktails. 

One bottle of sparkling wine is 
enough to make about six cock- 
tails in medium-size champagne 
flutes. You can easily double or 
even triple this recipe. 

1 cup plus 2 tablespoons 

unsweetened pure 

pomegranate juice (such as 

Pom brand), chilled 
3 tablespoons sugar syrup (see 

the recipe below right), chilled 
1 750ml bottle dry sparkling 

wine or Champagne, chilled 

In a small pitcher, stir the 
pomegranate juice and sugar 
syrup. Fill each flute about one- 
third full with the pomegranate 
mixture. Top with the sparkling 
wine, dividing it evenly among 
the flutes. Serve immediately. 



For the Pomegranate Cock- 
tail, you'll want a modestly 
priced sparkling wine that 
tastes good enough to sip 
on its own, but that you'll 
feel all right about mixing. 
There are plenty of choices. 
Let price be your guide, and 
steer clear of anything over 
$1 6. Save the Champagne 
and good nonvintage 
sparkling wines for sipping 
on their own: Their nuances 
get lost once blended 
with mixers. 



that are 
si fine for both 

g and mixing: 



NV Segura Viudas Cava 
Brut Reserva, Spain, $1 

2000 Seaview Brut, 

Australia, $1 

NV Domaine Ste. Michelle 
Brut, Washington, $10 

2002 Sainte-Hilaire 
Blanquette de Limoux, 

France, $1 2 

NV Ruggeri Prosecco 
(Gold Label), Italy, $1 6 

Retail prices are approximate. 

— Tim Gaiser, a master 
sommelier and contributing 
editor to Fine Cooking 



Sugar Syrup 

Yields a scant 2 /s cup, enough 
to make about 1 5 cocktails. 

V2 cup granulated sugar 
V2 cup water 

In a small saucepan, bring 
the sugar and water to a boil 
over high heat, stirring until 
the sugar is dissolved. Boil for 
1 minute. Let cool and then 
refrigerate until ready to use. 




Apple, Sage & Fennel 
Breakfast Sausage 

Yields 16 2 1 /2-inch patties; serves eight. 

The patties can be kept warm for up to 
an hour, but the more freshly cooked 
they are, the juicier they'll taste. 

3 tablespoons vegetable oil; more 
as needed 

2 tart cooking apples (15 ounces total), 
like Granny Smith or Pink Lady, peeled, 
cored, and cut into 1 /4-inch dice 

1 bunch scallions, thinly sliced, white 
and green parts divided 

2 pounds ground pork (avoid pork 
labeled "extra tender," if possible) 

Vi cup loosely packed fresh sage leaves, 

finely chopped 
1V2 teaspoons fennel seeds, crushed in 

a mortar or lightly chopped 
1 teaspoon table salt 
3 /4 teaspoon freshly ground black pepper 

Heat the oven to 200°F. In a 1 0-inch 
skillet, heat 1 tablespoon of the oil over 
medium heat. Add the apples and the 
scallion whites. Cook, stirring occasion- 
ally, until the apples soften and just begin 
to brown, 5 to 8 minutes. Let cool for 

1 minutes. In a large bowl, combine 
the apple mixture with the pork, scallion 
greens, sage, fennel seeds, salt, and 
pepper. Mix with your hands until well 
combined, but don't compact the mix- 
ture. Gently shape into 1 6 patties, about 

3 inches in diameter and 3 A inch thick. 

In a 1 2-inch heavy skillet, heat the 
remaining 2 tablespoons oil over medium- 
low to medium heat. Cook the sausages 
(in three batches so they're not crowded) 
until nicely browned and cooked through, 
about 5 minutes per side. Add more 

011 only if needed after each batch, and 
adjust the heat to prevent overbrowning. 
Keep the sausages warm on a baking 
sheet in the oven, covered with foil. 
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Timeline 



Make the sugar syrup for 

the cocktails . 
Make the berry compote. 

Up to one day ahead: 

Make the crerne fraiche 
whipped cream. 

Toast skin, and grind the 
hazelnuts for the waffles 
and assemble the dry 
ingredients. 

Prepare the sausage mixture 
and shape into patties. 

Prepare the mushroom- 
spinach mixture for the 
frittata. 

Chill the cocktail ingredients. 

Up to 2 hours before 
guests arrive: 



ts arrive 
Cook the sausage patties. 

20 minutes before 
guests arrive: 

Make the frittata. 

While guests are 
having cocktails and 
the frittata; 

Make the waffles, warm the 
mapfe syrup, and reheat 
the sausage r, 



Hazelnut Waffles 

Yields 6V2 cups batter, enough for about 
12 standard waffles. 

3 ounces (% cup) hazelnuts, toasted 
and skinned (see p. 76) 

9 ounces (2 cups) unbleached all- 
purpose flour 
2 3 /4 ounces ( 2 h cup) cake flour 
1 tablespoon baking powder 
V2 teaspoon baking soda 
3 /4 teaspoon table salt 
2 3 /4 cups buttermilk 
V2 cup vegetable oil 

4 large eggs 

V3 cup granulated sugar 
1 V2 teaspoons pure vanilla extract 
Vegetable oil or nonstick cooking spray 
for the waffle iron 

Berry Compote, Creme Fraiche Whipped 
Cream (see the recipes at right), warm 
maple syrup, and butter for serving 



With a rotary grater (for sources, see 
p. 86), finely grind the hazelnuts. 
(Or process the hazelnuts with 
2 tablespoons of the flour in a food 
processor until finely ground.) In a 
large bowl, whisk the ground hazelnuts, 
all-purpose and cake flours, baking 
powder, baking soda, and table salt until 
well combined. In another bowl, whisk 
the buttermilk, oil, eggs, sugar, and 
vanilla until well combined. With a very 
open whisk or a rubber spatula, lightly 
stir the wet ingredients into the dry 
ingredients until just combined (small 
lumps in the batter are fine). Let the 
batter rest for at least 20 minutes (and 
up to 2 hours in the refrigerator). Cook 
the waffles according to your waffle iron 
manufacturer's instructions. In a Belgian 
waffle maker, the waffles have a tender 
interior; in a standard waffle maker, 
they'll be crisper. 



Bring the iron to the 
table and cook the 
waffles to order. 
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Tips for the waffle novice 



During one extended period in my life. I ate a 
homemade Belgian waffle every day. Conse- 
quently, I have more waffle experience than the 
average person. For a white, I kept batter ready 
in the fridge and dutifully warmed the waffle iron 
every morning. Things went faster once I realized 
I could freeze a whote batch of waffles and toast 
them in the oven. Once you discover how easy it is 
to make waffles, I think you'll 
be a convert, too. 



LET THE WAFFLE- 
MAKING BE PART OF 
THE PARTY* 



To maximize the toasty 
hazelnut flavor that 
makes these waffles 
special, make the 
batter no more than 
2 hours before your 
guests arrive. People 
like to watch waffles 
being made, so don't 
be shy about cooking 
the waffles while you 
and your guests have 
cocktails. Keep the 
waffles warm until it's 
time to eat by spreading 
them — don't stack them 
— directly on a rack in a 
200°F oven. Or, bring 
the waffle maker right 
to the table and cook 
them to order. 



Always let your waffle iron 
heat up until a few drops 
of water flicked on the 
surface sizzle. 

Grease the waffle iron 
between waffles by 
applying a light coating of 
nonstick cooking spray or 
brushing on a light coating 
of vegetable oil. 

Give the waffle iron a 
minute to heat the oil after 
you apply it. 

If the "ready" light or alarm 
on your waffle maker 
corresponds to a level of 
doneness you like, great. If 
not, don't be afraid to peek 
under the lid after a couple 
minutes. You can always 
leave the waffle in longer 
if it's too pale, or crisp it 
further in the oven. 




Berry Compote 

Yields about 3 cups. 

Sweet-tart berries are the per- 
fect complement to the toasted 
hazelnuts in the waffles. 

2 teaspoons cornstarch 

1 tablespoon fruit brandy or 

water 

2 10-ounce packages frozen 
mixed berries (or 4 heaping 
cups), thawed, with their 
juices 

1 cup granulated sugar 
Finely grated zest from 1 lemon 
1 A teaspoon ground allspice 
Va teaspoon ground cinnamon 

In a small bowl, dissolve the 
cornstarch in the brandy or 
water. Set aside. Combine the 
thawed berries and their juices, 
sugar, lemon zest, allspice, and 
cinnamon in a medium saucepan 
and bring to a boil over medium- 
high heat, stirring often until the 
sugar dissolves. When bubbles 
appear on the side of the pan, 
just before the fruit reaches a full 
boil, quickly stir in the cornstarch 
mixture. Let the fruit boil for only 
1 minute to cook the cornstarch; 
overcooking will make the fruit 
disintegrate. Remove from the 
heat. The compote will thicken 
further as it cools. Make the 
compote a day or two ahead 
and refrigerate until needed. The 
compote may be served at room 
temperature or slightly warm. 



Creme Fraiche 
Whipped Cream 

Yields about 3 cups. 

Rich and tangy creme fraiche 
adds a wonderful zing to 
whipped cream. I love how it 
brightens the flavor of the berry 
compote and makes the hazelnut 
waffles even yummier. This can 
be made a day ahead. 

4 ounces (V2 cup) creme fraiche 
(available in the specialty 
cheese section of some 
supermarkets) 

3 tablespoons granulated sugar 

1 cup cold heavy cream 

In a large bowl, whisk the creme 
fraiche with the sugar until 
smooth. In a separate large bowl, 
whip the cream with an electric 
hand-held or stand mixer until 
the cream just barely reaches 
the firm-peak stage (it should 
hold a peak when the beater is 
pulled away, but it shouldn't be 
grainy). With a rubber spatula, 
gently fold half of the whipped 
cream into the creme fraiche and 
then gently fold in the remaining 
half. Cover and refrigerate until 
ready to serve; whisk a few times 
before serving. 



Nicole Rees, co-author of 
Understanding Baking, 
lives and bakes in Portland, 
Oregon. ♦ 
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Impressive Eclairs, 
Step by Step 



TOOLS 

parchment 

rimmed baking 
sheet 

pencil 

medium and 
small sauce- 
pans 

stand mixer 

pastry bag 
and a large 
star tip (for 
sources see 
p. 86) 

cooling rack 

bowls 

whisk 

space in the 
fridge 



PANTRY 

unsalted butter 

table salt 

all-purpose 
flour 

large eggs 

bittersweet 
chocolate 

heavy cream 

light corn 
syrup 

whole milk 

sugar 

cornstarch 

pure vanilla 
extract 

confectioners' 
sugar 



by Carolyn Weil 

r 

Eclairs were a staple on the menu 
at the bakery I used to own. One 
customer in particular, a stockbroker 
turned Berkeley hippie, liked them 
so much that he'd stop in f or one just 
about every day, because, as he once 
told me, eclairs make even the worst 
day a good one. 

Well, you don't have to be a 
professional baker to brighten 
someone's day with these creamy, 
chocolaty treats. Truth be told, you 
can easily make eclairs at home at your 
own pace. 

An eclair starts with pate a choux, 
which is simply water, butter, and flour 
cooked on the stove and then mixed 
with eggs, scooped or piped onto 
baking sheets, and baked. The dough 
rises quickly in the oven, becoming 
crisp buttery puffs, hollow in the 
middle. The filling is a sweet vanilla 
custard lightened with whipped cream. 
And on top — a glistening crown of 
bittersweet chocolate ganache. 

You can make each component 
separately over the course of a few 
days (or even weeks) and assemble 
the eclairs when you're ready to serve 
them. All it takes to get started are 
a few tools, some basic ingredients, 
and a plan. 



Follow 
this 3 



step p i 



an 



1 Up to six weeks 
ahead, make the 
shells. Store them in an 
airtight container at room 
temperature for up to two 
days, or freeze them for 
up to six weeks in a zip- 
top freezer bag. 

2 Up to two weeks 
ahead, make the 
ganache. You can store 
it tightly covered in the 
refrigerator until ready 
to use. 




Up to a day ahead, 
make the pastry 



cream for the filling. 
Refrigerate it for at least 
an hour and up to a day 
before using. 

4 About 1 5 minutes 
before you're ready 
to fill the eclairs, make 
the whipped cream and 
fold it into the chilled 
pastry cream. 

5 Up to 3 hours before 
serving, assemble 
and glaze the eclairs. 
Chill the glazed eclairs 
for at least 30 minutes 
and up to 3 hours. 



Photos: Scott Phillips 
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Make the shells and store them for later. 



Eclair Dough 
(Pate a Choux) 

Yields enough dough for 12 to 
1 3 eclairs. 

2 ounces ( 1 A cup) unsalted butter 
Vi teaspoon table salt 

4 1 /2 ounces (1 cup) unbleached 
all-purpose flour 

3 large eggs 





Position a rack in the middle of the 
oven and heat the oven to 400°F. 
Cut a sheet of parchment to fit in 
a heavy-duty 13x1 8-inch rimmed 
baking sheet. Using a pencil, draw 
three sets of two lines spaced 
3 inches apart, running the length 
of the parchment, as shown in 
photo above. These will be guide- 
linesforpiping the eclair dough. Line 
the baking sheet with the parchment, 
penciled side down — you should 
be able to see the lines through the 
parchment. If not, draw them darker. 



In a medium saucepan, bring the 
butter, salt, and 1 cup water to a boil 
over medium-high heat. Reduce the 
heat to medium and add the flour. Us- 
ing a wooden spoon, stir vigorously 
to combine. Continue to stir, using 
a figure-eight motion and smearing 
the dough against the sides of the 
pan to cook the flour and work out 
any lumps, for 2 minutes. The mix- 
ture will be thick and look like a 
firm ball, or balls, of sticky mashed 
potatoes that pull away from the pan 
sides. During this process, it's nor- 
mal for a thin layer of dough to stick 
to the bottom of the pan and sizzle. 



Remove the pan from the heat and 
scrape the dough into the bowl of 
a stand mixer fitted with the paddle 
attachment. On low speed, mix un- 
til the dough feels merely warm to 
the touch, not hot, 3 to 5 minutes. 



All in the 
family: cream 
puffs and 
profiteroles 



The pastry dough known 
as pate a choux is the basis 
for a whole family of des- 
serts that includes eclairs 
and its cousins, cream 
puffs and profiteroles. Apart 
from shape, the main dif- 



ference between a cream 
puff, which is round, and an 
eclair, which is oblong, is 
that you fill cream puffs with 
straight whipped cream and 
dust the tops with confec- 
tioners' sugar instead of 



chocolate. Profiteroles are 
round like a cream puff but 
get filled with a scoop of ice 
cream instead of whipped 
cream. Both cream puffs 
and profiteroles are beauti- 
ful plated in a pool of choco- 



late or caramel sauce, or 
a berry puree. For a cream- 
puff variation, you can fold 
espresso powder, pureed 
berries, or chopped 
toasted nuts into the 
whipped cream. — C. W. 
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I don't double this 
recipe because 
it becomes a 
struggle to stir the 
dough in the pan. 
It's better to make 
multiple batches 
of dough if you 
want to make 
more eclairs. 





With the mixer still on low, beat in 
the eggs one at a time. After each 
egg is added, the dough will sep- 
arate into small lumps and then 
come back together. After the dough 
pulls back together, briefly (about 
20 seconds) increase the speed to 
medium low to mix the dough well. 
Reduce the speed to low before 
adding the next egg. After the addi- 
tion of the last egg, scrape the bowl 
well and beat on medium low for a 
final 30 seconds. 




Scrape the dough into a pastry bag 
fitted with a large star tip. (For more 
information on using a pastry bag, 
see From Our Test Kitchen, p. 78.) 
Twist the top of the bag to push the 
dough toward the tip. Hold the bag 
at a 60-degree angle and set the tip 
of the pastry tube on the paper, right 
at the top of one of the 3-inch-wide 
stripes you drew earlier. Squeeze 
the pastry bag and, using the lines 
on the parchment as a guide, pipe 
out 3-inch lengths of dough in a 
tight zigzag pattern (as shown 
in the photo above), spacing the 
eclairs about 1 inch apart. 



Bake until the shells are puffed, 
crisp, and thoroughly golden 
brown, 45 to 50 minutes. If you find 
that they're baking unevenly, rotate 
the pan. Remove from the oven, 
transfer to a rack, and let cool com- 
pletely, about 15 minutes, before fill- 
ing or storing. 



MAKE-AHEAD TIP: 

Store the shells in an 
airtight container at 
room temperature 
for up to two days. 
Or freeze them in an 
airtight plastic freezer 
bag for up to six weeks. 
To refresh the shells 
before assembling, 
arrange them on a 
baking sheet and 
warm them in a 350°F 
oven until dry, firm, and 
almost crisp, 1 to 
1 5 minutes for room- 
temperature shells, 
1 5 to 20 minutes for 
frozen shells. Let cool 



before using. 



Continued. 
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Make the ganache. 



Bittersweet Ganache 

Yields about 3 M cup. 

The corn syrup is optional for this 
recipe but it helps keep the choco- 
late glossy when refrigerated. 

4 ounces bittersweet chocolate, 
chopped (I prefer 55% to 63% 
bittersweet chocolate; for 
sources, see p. 86) 
V2 cup heavy cream 
1 teaspoon light corn syrup 




Stovetop: In a small saucepan, 
warm the cream over medium heat 
until the cream begins to simmer 
around the edges of the pan. Re- 
move from heat and add the 
chopped chocolate pieces and the 
corn syrup. Let stand for 5 to 7 min- 
utes and then stir until smooth. 

Microwave: In a Pyrex cup, com- 
bine the chocolate, cream, and corn 
syrup. Microwave at 50% power for 
30 seconds. Stir to combine. If just 
a few unmelted chunks of choco- 
late remain, let the heat of the mix- 
ture melt the remaining few chunks. 
If more than a few chunks remain, 
microwave at 50% power for an- 
other 30 seconds. 



3 



Make the past y cream. 



The debate over 
pastry cream 
versus whipped 
cream filling 
in eclairs has 
raged on for 
years. Truth is, 
both are great 
— but what I 
like best of all 
is a hybrid of 
the two: vanilla 
pastry cream 
lightened with 
whipped cream. 




Vanilla Pastry Cream 

Yields about 1 cup. 

1 cup whole milk 
3 large egg yolks 

1 A cup granulated sugar 

2 tablespoons cornstarch 
Ve teaspoon table salt 

Vi teaspoon pure vanilla extract 

Warm the milk in a medium saucepan 
over medium heat until tiny bubbles 
appear. Meanwhile, in a medium 
heatproof bowl, whisk the egg yolks 
and sugar until pale yellow. Add the 
cornstarch and salt and whisk well. 
Pour the hot milk 
into the yolk mixture, 
V2 cup at a time, 
whisking constantly. 
Return the mixture 
to the saucepan and 
cook over medium 
heat, whisking 
constantly, un- 
til it thickens to 
the consistency of thick pudding, 
about 2 minutes. (It will look lumpy 
as it starts to thicken but will smooth 
out as you continue to whisk.) 

Remove from the heat and scrape 
the pastry cream into a large clean 
metal bowl. Whisk in the vanilla and 
then lay a sheet of plastic wrap di- 
rectly on the surface. Refrigerate un- 
til thoroughly chilled, about 1 hour. 



MAKE-AHEAD TIP: 

The pastry cream 
needs to chill for at 
least 1 hour before 
use and may be made 
ahead and refrigerated 
for up to a day. 



MAKE-AHEAD TIP: 

Refrigerate the ganache, 
tightly covered, for up to 
two weeks. Warm it by 
placing it in a large bowl 
of hot tap water and stir- 
ring until smooth. 
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Fold whipped 
cream into the 
pastry cream. 

Whipped Cream 

Yields about 2 cups. 

1 cup heavy cream, well chilled 
1 tablespoon confectioners' sugar 
1 teaspoon pure vanilla extract 



Assemble 



eclairs. 




Combine the cream, confectioners' 
sugar, and vanilla in a chilled mixing 
bowl and whisk by hand or with an 
electric mixer fitted with the whisk 
attachment until the cream becomes 
fluffy and forms a soft peak that folds 
over when you lift the whisk. Be 
careful not to overwhip the cream or 
you risk it curdling when you fold it 
into the custard. 

Combine the pastry cream and 
whipped cream: Whisk the pastry 
cream until smooth and then gently 
whisk in about one-third of the 
whipped cream to lighten the pas- 
try cream. Scrape the rest of the 
whipped cream over the mixture and, 
using the whisk in a folding action, 
gently blend the two until the mix- 
ture is uniform and smooth. 




Cut an eclair shell in half lengthwise 
with a serrated knife. Use your fin- 
gers to pinch out the doughy insides 
of both halves. 

Use two soupspoons — one to 
scoop and the other to push the 
cream off the spoon — to mound 
the filling into the entire length of 
the bottom half of the shell, about 
2 to 3 tablespoons filling per shell. 
Gently place the top half of the eclair 
shell on the custard and put the as- 
sembled eclair on a wire rack set 
over a rimmed baking sheet. Repeat 
with the remaining shells. 




MAKE-AHEAD TIP: 

The finished eclairs 
need to chill for at 
least 30 minutes, but 
don't wait longer than 
3 hours to serve them. 



When all the eclairs are assembled, 
warm the ganache a little, just un- 
til it's warm enough to flow off the 
side of a spoon in a wide, thick rib- 
bon. (If the ganache is too hot, it will 
run off the eclairs and puddle below 
on the tray.) Spoon the ganache 
along the entire length of each 
eclair top. Put the sheet of glazed 
eclairs in the refrigerator and chill for 
at least 30 minutes or up to 3 hours 
before serving. 

Carolyn Weil is a contributor to 
The Baker's Dozen Cookbook and 
the author of Williams-Sonoma's 
Pie & Tart. ♦ 



ASSEMBLY TIP: 

Lighten the pastry 
cream with the whipped 
cream just before filling 
the eclairs. 
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There's more than one way 



Shinning hazelnuts 
Using a bench knife 
Filling a pastry bag 
Choosing cream cheese 
Cookie vs. baking sheet 
All about cream 
Peeling ginger 
Measuring sticky sluft 
Rescuing whipped cream 82 
82 



by Jennifer Armentrout 



to skin a hazelnut 

T 



■he skin of a hazelnut is bitter, and that's why recipes like 
the Hazelnut Waffles on p. 68 and the Hazelnut Almond 
Crescents on p. 59 call for skinning the nuts. Here are two 
ways to skin them yourself. (For both methods: Let the nuts 
cool completely before using or before storing in a sealed con 
tainer in the freezer for up to three months.) 




The toasting method 

Spread the nuts in a single layer on a 
baking sheet and toast in a 375°F oven 
until the skins are mostly split and the 
nuts are light golden brown (the skins 
will look darker) and fragrant, about 
10 minutes. Don't overtoast or the 
nuts will become bitter. Wrap the hot 
nuts in a clean dishtowel and let them 
sit for 5 to 10 minutes. Then vigorously 
rub the nuts against them- 
selves in the towel to 
remove most of 
the skins. Try 
to get at least 
half of the 
skins off. This 
may take a lot 
of rubbing, so 
be persistent. 
The nuts get toasted and skinned 
ail in one step; uses the oven (which 
might be heating anyway for whatever 
you'll be making with the nuts) rather 
than dirtying a saucepan. 
Cons: Almost impossible to get the nuts 
completely skinned; stains a dishtowel 
(so don't use one you really care about). 




The blanching method 

For every V2 cup of hazel- 
nuts, bring IV2 cups water 
to a boil. Add 2 tablespoons 
baking soda and the nuts; boil for 
3 minutes — expect the water to turn 
black and watch out for boilovers. 
Run a nut under cold water and see 
if the skin slips off easily. If not, boil 
the nuts a little longer until the skins 
slip off. Cool the nuts under cold run- 
ning water, slip off the skins, blot dry, 
and then toast in a 375°F oven. (This 
method adapted from Fine Cooking 
contributor Rose Levy Beranbaum.) 
Pro: Completely skins the nuts. 
Cons: Each nut must be skinned individ- 
ually (which is easy but time-consuming if 
you're skinning a 
lot of nuts); nuts 
must be toasted 
in a separate 
step; nuts won't 
be as crisp as with 
the toasting method. 




A bench knife 

keeps rolled doughs from sticking 



) 



There's nothing worse than roll- 
ing out a batch of pie or cookie 
dough to the perfect shape, only 
to discover that it's become firmly 
stuck to the countertop. To avoid 
this, some bakers recommend 
rolling dough out between waxed 
paper or parchment, but we find 
that the paper often crinkles and 
gets stuck in the dough. In the 
test kitchen, we prefer to roll out 
dough the old-fashioned way — 



on a floured work surface. To pre- 
vent sticking, we stop between 
every few passes of the rolling 
pin to run a bench knife under the 
dough. If the dough is starting to 
stick, we lightly reflour the sur- 
face, but we're careful not to use 
too much flour as this would make 
the dough too dry. Then, before 
we use the rolled-out dough, we 
brush any excess flour from the 
dough with a pastry brush. 



Photos: Scott Phillips 





Silpat*used for Holiday Gingerbread Cookies 
Silpat*- The original non-stick baking mat from France 

I No grease needed, easy to clean, and reusable thousands of times, 
Great for freezing and baking (temperatures from -40°F to 500°F) 
This silicone & fiberglass mat is FDA, NSF* and Kosher certified. 
Available at these fine stores 
Bed, Bath & Beyond - Sur La Table - The Gourmet Kitchen 



Your best ON-LINE source for top 
professional cooking and baking 
equipment for home and commercial 
kitchens. 

Our full line of Chocovision™ 
chocolate tempering equipment is 
perfect for professionals 
& home hobbyists alike. 

Starting at only $309.95 



www.selectappliance.com 

Phone (888) 235-0431 • Fax (650) 755-8624 
We offer FREE Shipping • All Major Credit Cards Accepted. 




The Vanilla. COMpany 




Your PREMIER Online 
and Mail Order Source 
for Gourmet Vanilla 
Products. 

• Beans • Extracts 

• Sugar • Books 

• Foods • Gift Boskets 



Retail/Wholesale www.vanillaxom 800-757-7511 



ChefsResource.com 

The best place 
to buy Cuisinart 
and other fine 
gourmet products. 




• A range of food processors stocked, from 7 to 20 cups, various colors. 

• A wide variety of Cuisinart items carried, including electric knives, 
coffee makers, blenders, cookware and more. 

• Free shipping over $99 and no sales tax (outside of CA}. 

• Over 2000 items, at great prices. 

Go online now at www.chefsresource.com 
or call toll free 866-765-CHEF (2433) 




Only German 
can bring you a 
Pressure Cooker tff! Lis 



safe 




The WMF Pressure Cooker 
Perfect Plus 
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v to fill a pastry bag 



For baking, 
choose 
cream cheese 
in bricks 

When we test recipes for baked goods 
that call for cream cheese, we always 
use regular Philadelphia brand cream 
cheese — the kind that comes in a brick, 
not a tub. The cream cheese in a tub is 
formulated to make it more spreadable 
than the brick kind. That's fine for your 
toasted bagel, but it's usually not good 
when you're using the cream cheese 
as an ingredient. Take, for example, the 
Cream Cheese Dough on p. 60: Like the 
pockets of butter or shortening in pie 
dough, the distinctive streaks of cream 
cheese in this dough are what make the 
finished cookies flaky. Soft cream cheese 
from a tub won't give you the best results. 
Nor, for that matter, will reduced-fat or 
fat-free cream cheese. As for store-brand 
cream cheeses, we prefer to test with 
branded products that are nationally 
available. But if you've used your store's 
brick cream cheese and know that it pro- 
duces good results, by all means use it 
and save yourself a little money. 



■ f you've never done it before, the 
I idea of working with a pastry bag to 
I decorate a cake with icing or to pipe 
out pate a choux to make the eclairs on 
p. 70 might seem a little daunting. But 
it's actually quite fun, especially once 







4 


* 







you get the hang of loading the filling 
into the bag. Here's how to make this 
potentially messy step neat and easy: 

First, attach the piping tip, using a 
plastic coupler if need be (consult the 
instructions that came with your tips). 
Fold the top of the bag into a wide 
cuff, and hold the bag under this cuff. 
D Using a long spatula, transfer the 
filling into the bag. With the hand 
holding the bag, pinch the spatula as 
you pull it out of the bag to slide the 
filling off the spatula. Once the bag is 
half full — don't fill itmorethan halfway 
or it will be hard to pipe — unfold the 
cuff, lay the bag on the counter, and 
use a bench knife or the side of your 
hand to force the filling into the tip of 
the bag. Twist the bag closed and, 
before you begin piping, squeeze a 
little of the filling into a small bowl to 
force out any air trapped near the tip. 



what we mean by: 

Cookie sheet 




When we call for a cookie sheet in our 
recipes, we mean the kind of baking sheet 
that doesn't have a rim all the way around 
it, shown at near left. A cookie sheet 
has at least one and as many as three 
rimless sides, which aid hot-airflow to 
the cookies, as well as make it easier to 
remove the cookies from the sheet once 
they're baked. In many instances, using 
a rimmed baking sheet (also known as a 
half sheet pan or a jellyroll pan, shown far 
left) instead of a cookie sheet won't make 
any difference, but sometimes it does. 
Sugar cookies, for instance, don't brown 
as evenly on a rimmed sheet. So for the 
very best results from our baking recipes, 
use a cookie sheet when one is called for. 



Left, rimmed baking sheet; right, 
cookie sheet. 
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gifts for the holidays 



A Ogle's Wares 

Ocrwng the (ooks 
or /\merica 

nee 1 I 




Unique Gifts and Quality Cookware 

Cutlery, appliances, bakeware and utensils. 
Teas, extra virgin olive oil, chocolate, spices. 
Persona! & Professional Customer Service. 
800-915-9788 
www.cookswares.com 



FIN ALLY 1 




A foolproof, safe, and elegant way to open 
champagne. The PerfectPop® is a grace- 
ful bar accessory, and an impressive gift. 
Available in 3 different models, PerfectPop® 
is the perfect present for wedding, corpor- 
ate, holiday or any celebration. 

www.perfectpop.com 
866-398-6617 



Kershaw / Shun Classic 

700 Years of Tradition ...Has Brought Us 
to the Edge of Perfection. 



J 



ELEGANT MEXICAN HOUSEWARES 



This stunningly beautiful line of cutlery 
features the look and benefits of Damascus 
steel, yet without its rusting problems. 
Dishwasher safe. 

Available at 
www. JustKni ves 101 .com 
Williamstown NJ - 800-585-1330 



KAMALICO 

www.KAMALICO.com 
TEL : 1.866.345.5449 




source.com 8 

Over 3,000 Cooking Tools*. 



Donvier Yogurt Maker 



See our remarkable selection of hand- 
picked tools and accessories for cooking! 
HandHelpers' functional, high quality, 
economically designed products will work 
with you to make your kitchen activities 
easier to enjoy for a lifetime. OXO, Henckels, 
Anolon, iSi, Villaware, and more. 

www. handhel pers.com 
888.632.7091 




Makes fresh, homemade, all-natural yogurt. 
Recommended by Mireille Guiliano in her 
book French Women Don't Get Fat. $ 39." 




TRENTON BRIDGE LOBSTER POUND 

Fresh-caught lobsters, hand selected and 
delivered to your door overnight, year-round, 
from the pristine waters off the coast of 
Maine. Trenton Bridge Lobster Pound, 
1237 Bar Harbor Road, Trenton, ME. 
www.trentonbridgelobster.com 
Tel. 207-667-2977 



CHEF PAUL PRUDHOMME S 

Magic 




Chef Paul's All Natural Seasonings 

Chef Paul Prudhomme has created 1 5 all 
natural Magic Seasoning Blends, 4 Magic 
Sauce & Marinades, 7 1 
pure, ground Magic 
Chiles - choose your 
Magic! Giftpacks, Smoked 
Meats & Pecan Pie also 
available. 

Call 1-800-457-2857 for 
free catalog or visit us at 
www.chefpaul.com 




TRADITIONAL JAPANESE KNIVES 

High-carbon laminated knives 
#3900 series 




A: 7" Meat Cleaver $§£ - $45 00 
B: 6%" All Purpose $5& - $45 00 
C: 6fc" Vegetable $§2 - $45.°° 
Set of 3 $+50- $132°° 
HIDA TOOL CO. 
BERKELEY, CA 94702 
www.hidatool.com 
Free brochure call 1-800-443-5512 





Peel ginger 
with a spoon 

Of all the little tricks I know for 
preparing vegetables, one of the 
handiest is using a spoon to peel 
fresh ginger. Most people use a 
paring knife for this task, but the 
knife usually ends up trimming 
off some of the inner good stuff, 
too. If you just scrape the side of 
a spoon along the ginger, the skin 
comes right off, leaving all the 
aromatic flesh behind. Try it once 
and you'll never go back to using a 
paring knife. 



Dealing with 
the sticky stuff 

Make your measuring equipment non- 
stick. Sticky ingredients like honey and 
molasses can be a pain to measure 
because they stick in the measuring 
spoon or cup. But if you lightly coat 
that measuring cup or spoon with 
a little oil or cooking spray first, the 
sticky liquids will slide right back out. 

Boil your pot clean. If you make the 
Honey Caramels on p. 16, expect 
the pot and candy thermometer to 
be pretty messy afterward. But rather 
than attacking the mess with elbow 
grease and a scouring pad, try letting 
fire and water do the work for you: Fill 
the pot with water, clip the candy ther- 
mometer back into position, and bring 
to a boil. The hot water will dissolve 
most of the caramel, and all you'll need 
to do is a little rinsing. This works for 
any kind of caramel or other candy. 




the thick and the thin of it 

Have you ever wondered aboutthe difference between heavy cream and light 
cream? And what about heavy whipping cream — is that different from heavy 
cream and whipping cream? We got curious about dairy terminology, so we 
checked with the USDA to see what it all means. Here's what we learned: 



TYPE 


Ml LKFAT CONTENT 


TIPS 


Heavy cream 
(aka heavy 
whipping cream) 


At least 36% 


Because of its high fat content, it 
whips fast and firm and is less prone 
to curdling when reduced, making for 
thick, velvety, rich sauces. 


Light whipping cream 
(aka whipping cream) 


At least 30% 
but less than 36% 


It whips up adequately (cream needs 
at least 30% fat to whip) and makes 
for more delicate reduction sauces. 


Light cream 
(aka table cream 
or coffee cream) 


At least 1 8% 
but less than 30% 


Not enough fat to whip but it can 
handle slight reduction. We like 
the subtle richness it adds to soups 
and stews. 


Half-and-half 


At least 1 0.5% 
but less than 18% 


A homogenized blend of milk and 
cream. Add at the end of cooking 
for a slightly creamy texture. It also 
makes for a decadent cup of hot 
cocoa. Don't try to reduce it — its 
higher protein content can cause it 
to coagulate. 


Whole milk 


A minimum of 3.25% 


Commonly homogenized and 
fortified with vitamin D. Because 
it's high in protein and low in fat, it 
will coagulate if you try to boil it in 
a sauce. 



Ultrapasteurized — 

what does it mean? 

Ultrapasteurized cream and milk are brought to a 
higher temperature for a shorter period of time than 
regular pasteurized cream and milk (280°F for at 
least 2 seconds for ultrapasteurized as opposed 
to 1 6 1°F for at least 1 5 seconds for pasteurized). 
Ultrapasteurization extends the shelf life (before open- 
ing) of milk and cream under refrigerated conditions. 



— Allison Ehri, 
test kitchen associate 
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I Inspired 

house 



Create a home that 
works for you... 



Inspired House is more than a home 
design magazine, it's a timeless 
resource that brings you: 

•workable ideas you can use 

• practical solutions from design experts 

• useful comparisons for making 
confident decisions 

•valuable design and decorating tips 

Call 800-888-8286 

mention offer code M880016 

Everything to turn your house 
into a home that truly reflects you! 





Taunton's 

Kitchen Idea Book 

Hundreds of NEW 
great ideas for your 
kitchen. 

www.taunton.com/idea 
800-888-8286 



The Taunton Press 




MEXICAN 
CULINARY 
VACATION 



La Villa Bonita 
School of 
Mexican Cuisine® 



Join Chef Ana Garcia 
on a delicious journey 
into the heart of 
Colonial Mexico 



See our informative website at www.lavillabonitaxom 
or call toll-free 1-800-505-3084 for details. 



VIETRF 

Irresistibly I 1 alian" 




PLUM PUDDING 

Gourmet Kitchen Store 



Dinnerware 
Cookware 



Glassware 
Cutlery 



Online Bridal Registry 
Buy VIETR1 online at: l-888-940-PLUM(7586) 

www.plumpuddingkitchen. com 
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Bringing 
whipped 
cream 
back from 
the brink 

ell me you've never done 
this before: There you 
are, whipping cream to 
go along with your luscious 
pumpkin pie or other des- 
sert masterpiece, knowing 
that you're probably get- 
ting close to perfect peaks 
when — whoops! — all of a 
sudden you push it too far 
and the cream goes from 
fluffy to grainy in a split sec- 
ond. Do you quietly curse 
yourself as you scrape the 
batch into the trash and pray 
you have enough cream to 
start over again? No, you don't. What you 
do instead is add a few tablespoons of fresh 
cream to the overwhipped cream and start 
whipping again. As long as the overwhipped 
cream hasn't begun to form clumps of butter- 
fat (which means it's more than just a little 
overwhipped and is actually on its way to 
becoming butter), the fresh cream should 
quickly smooth out the graininess. But this 
time, stop whipping before you overdo it 
again. For extra insurance, you can whip the 
fresh cream in by hand with a whisk. 

tip: Break eggs on the 
counter, not on the bowl 

Whenever you need to crack open an egg, rap it on a flat 
surface, like the counter, rather than on the rim of your 
bowl. Breaking eggs on a bowl rim causes more shell 
shatter and sometimes drives tiny shell shards — the 
kind that can be infuriatingly hard to fish out — into the 
egg white. If you crack your eggs on the counter, shell 
fragments should appear in your bowl far less often. ♦ 



Le Cordon Bleu Paris Ottawa Culinary Arts Institute 




To Request A Brochure 
Please Call 
1-800-457-CHEF 
or Visit 
www.cordonbleu.net 




Quality / Style / Service / Price 



Your online source for over 400 of the finest products, more than Thirty brands: 
Aerolatte, Bialetti, Built NY, Bodum, Demarle, DiCamillo Bakery, Fiesta Products, goodcook, 
Grill Friends, Guzzini, Hawaii Kai , illyjaccard, Kimbo, Lavazza, Lamson & Goodnow, 

Vin,2yltss... 



EE SHIPPING when you spend $89 or more. (UPSGrou 

www.LaPrimaShops.com 



^^^ ^ 

Cucx 



3 in l Cooker 

Slow Cooker 

Steamer 
Deep Fiyer 



etna 




I Built for the Gourmet Trade 



Phone: 216.357.5690 
www.cucinapro.com 



Fax: 216.357.5682 
available at Amazon.com 



_ using the finest quality custom 
cabinets, designed with you, 

assent hied you and 
manu factured for you from*.* 




Cabinet and Doors, Inc. 



5315 Highway 2 East ■ Minol. ND 58701 
Ph.(701 )839-3364 » Fajt( 70 1)852-6090 
©mail: doormker® mmol com 



www.scherrs.com 



82 Fine Cooking 



Gifts for people who love to cook! 



ho\\day 
appetazers 




A gift subscription to Fine Cooking is appreciated 
long after the holidays are over. Recipients enjoy a year s worth 
of great recipes, inspiring dishes, proven tips and techniques, 
a handy Quick & Delicious pull-out section in every issue, 
plus a special Holiday Issue. Save $18 off newsstand price - 
give 7 big issues for only $29.95. 

The Fab Four Gift Set from Fine Cooking delivers 
over 375 delicious recipes for every occasion, all neatly 
categorized. Treat yourself, treat a friend, and save $9.00 
when you order the set of four. 
Save $9- only $21.95 for all four! _^ *~ 

.Comfort 




i 



New from Fine Cooking... 



How 
To Break 
An Egg 




1,453 Kitchen Tips, 
Food Fixes, Emergency 
Substitutions, « 
Handy Techniques 



A must-have for 
every kitchen! 

How to Break An Egg 

7,455 Kitchen Tips, Food Fixes, 
Emergency Substitutions, 
and Handy Techniques, 
By the Editors, Contributors, 
and Readers of 
Fine Cooking Magazine 

Hardcover, Product #070849 
$19.95 



Great 



rinds a 

DM Wsjl ■ 



Make smart 
buying decisions! 

296 Great Finds 
for Your Kitchen 

• Kitchen tools • Ingredients 

• Appliances • And more. 

98-page special issue 
Product #052007 
$7.99 



2005 Annual Edition 
that's bound to last! 

Enjoy the convenience of having a full year's 
worth of Fine Cooking - 600 recipe-packed 
pages - beautifully bound and right at 
your fingertips. 



Product #051007 
Only $32.95 



Gtokirni 

-2005- 



Order now for holiday gift giving! 

Call toll free 800-888-8286 
or visit www.FineCooking.com/Gift 



Shipping & handling is extra. Payable in U.S. funds. 
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A directory of our advertisers' products and services 



Appliances 

Art Culinaire Lacanche professional ranges, handcraft- 
ed in France. 

CucinaPro CucinaPro is proud to introduce our new line 
of specialty kitchen appliances. Visit www.cucinapro.com 
to view our product line. 

Cuisinart, Inc. Cuisinart, Savor the Good Life™. Peo- 
ple have fallen in love with entertaining and rely on the 
convenience and professional results they can count on 
from Cuisinart, 

CuisinShop.com CuisinShop.com, an independent 
Cuisinart dealer featuring the complete Cuisinart product 
line. Our goal is to stock every appliance available from 
Cuisinart in every available color. 

Culinary Parts Unlimited Thousands of replacement 
parts and accessories for kitchen countertop appliances. 
Over 40 gourmet brands, including Cuisinart, Krups, 
KitchenAid, and Braun. 

Diva De Provence Diva Induction will give you a to- 
tally different view on electric cooking. Diva Induction 
burners deliver 20,000 BTUs using 25% less energy and 
remaining cool to the touch. 

Earthstone Wood-Fire Ovens Wood-fired brick ovens 
for indoor and outdoor use. Can double as a fireplace. 
Great for baking, grilling, and roasting. 

1st in Coffee Top-quality espresso machines and coffee 
makers from Capresso, Nespresso, Pasquini, Saeco, and 
La Pavoni. Free shipping. 

Mugnaini Imports Exclusive importers of traditional 
Italian wood-fired ovens. 

Saeco USA, Inc. Saeco fully automatic espresso/cof- 
fee makers are perfect for every coffee lover. Fresh from 
bean to cup, withthe push of a button. 

Select Appliance 25 years of food-service equipment 
expertise now available through our online store. Thou- 
sands of professional kitchen "must haves." Great prices, 
great service, free shipping. 

Bakeware 

A Cook's Wares If you love to cook or have to cook, 
we have what you need: the finest cookware, bakeware, 
cutlery, utensils, and small appliances. Since 1981. 

Chef's Choice ® Woo 'em with waffles! Prepare the 
world's most delicious waffles in 90 seconds! The Chef's 
Choice® unique Quad® baking system lets you choose 
the ideal flavor, texture, and color. 

Demarle, Inc. Makers of Silpat®, the original nonstick 
baking sheet, used by professional chefs and bakers 
around the world. Silpat: It's not just for cookies! 

Emile Henry USA Corp. Beautiful, scratchproof , natu- 
rally nonstick, and easy to clean. French-made Emile 
Henry® ovenware and bakeware heats evenly for perfect 
cooking. It does more, so you do less.™ 

LaPrima Shops Come discover the finest-quality selec- 
tion of gourmet and European-style merchandise — from 
the finest espresso to the future in silicone baking and 
cooking tools. 

Nordic Ware Nordic Ware is America's favorite manu- 
facturer of bakeware, cookware, and kitchenware. Our 
famous Bundt® pans are found in well-equipped kitch- 
ens all around the world. 



The Pepper Mill The world's first kosher gourmet kitch- 
enware store, with brand-name cookware and bakeware, 
kosher gourmet foods and baking ingredients. 

Pillivuyt USA, Inc. Over 400 porcelain items for cook- 
ing and serving. Virtually nonstick with easy-to-clean im- 
penetrable glaze. Durable, versatile, and a joy to use. 

SiliconeZone SiliconeZone, offering nonstick, high- 
temperature silicone bakeware, kitchen tools, and gad- 
gets. SiliconeZone bakeware can go from 58°F to 500°F, 
from freezer to oven. 

Books 

Cookbook Publishers Custom community fundrais- 
ing cookbooks. Free kit. 

Cookbooks by Morris Press Proven fundraisers for 
your church, school, or organization. 

Edward Hamilton Bookseller Shop America's larg- 
est Bargain Book catalog. Save up to 80%! Thousands of 
titles in each catalog: cookbooks, fashion, gardening, 67 
subject areas. Free catalog. 

Cookware 

All-Clad Metalcrafters, LLC All-Clad invented the 
technology that produces the finest professional cook- 
ware, bakeware, kitchen tools, and accessories. The un- 
rivaled original remains the choice of professional chefs 
and discerning cooks. 

The Chef's Resource Serious tools for serious chefs! 
The Chef's Resource offers the highest-quality hand- 
picked items for the serious home chef. 

Culinary Concepts Fine cookware for fine cooks. 
Stainless lined, solid copper cookware from Belgium. No 
other cookware conducts heat more efficiently or evenly 
than Falk. 

Drannan Cookware, Inc. Drannan Cookware Inven- 
tive Stainless WaterBroiler® - WaterRoaster™ Pan sur- 
prisingly eliminates smoke, splatter, flare-ups, and scrub- 
bing. "Works wonderfully." (Pierre Franey, NY Times). 
"I love it." (Retired Chef), www.waterbroilers.com 

Kitchen Tools & Skills Kitchen Tools & Skills features 
Calphalon cookware, bakeware, and culinary specialty 
items from the world's leading manufacturers. 

Kuhn-Rikon Corporation Kuhn Rikon offers the finest 
in pressure cookers, specialty cookware, and distinctive 
kitchen tools to make a cook's life easier. 

Le Creuset of America, Inc. Le Creuset has been the 
world's leading manufacturer of enameled cast iron cook- 
ware since 1925. Unsurpassed performance and quality have 
made Le Creuset a favorite of leading chefs worldwide. 

Scanpan USA, Inc. Scanpan USA, Inc. is the importer 
and wholesaler of Scanpan cookware in the U.S. For de- 
tails on products, technology, pricing, and retail sources, 
please visit www.scanpan.com 

Staub USA, Inc. Manufacturer of enameled cast iron 
cookware, Staub has crafted technically advanced prod- 
ucts with a design that combines the traditional with 
the modern. Used by the most celebrated chefs in the 
world, Staub continues to uphold the highest standards 
for all of our enameled cast iron products. Please visit 
our website at www. staubusa.com. 

Sur La Table Sur La Table: the premier supplier of tools 
and equipment for creative cooking and gracious entertain- 
ing. Shop our comprehensive selection at surlatable.com 



Cutlery 

Ergo Chef Ergo Chef is revolutionizing the culinary in- 
dustry with ergonomic cutlery that matches user comfort 
with the highest quality construction. 

Hida Tool & Hardware Co. High-quality Japanese 
kitchen knives for professionals and home chefs. 

J.A.Henckels J.A.Henckels World's Finest Cutlery since 
1731. J. A. Henckels continues to define the standard of 
cutlery with unique innovations and designs to create 
superior products. For more information, please call 
1-800-777-4308. 

Justknives101.com Atcutlerymall.com, we stock it, ship 
it, and guarantee it for life. Featuring Global, Wusthof, 
Henckels, Kai Shun, and specialty Asian imports. 

Kencrest USA, Inc. Top-brand Japanese chef's knives. 

Lamson & Goodnow LamsonSharp by Lamson & 
Goodnow — the last set of knives you'll ever buy! Shop or 
find the dealer nearest you. 

Messermeister Messermeister markets one of the most 
extensive selections of innovative cutleiy and related ac- 
cessories for the professional and home chef. 

Gifts 

Calvert Retail The authority for kitchen gadgets and 
cookingtools.Atthegadgetsource.com, you will find one of 
the most complete selections of cooking tools on the Web. 

Cookie Comfort Your source for comfort cookies that 
bring back thoughts of afternoon snacks, summer fun, 
and nostalgia. Homemade for holidays or any occasion. 

Cookies on Call The finest chocolate chunk cookies 
made with love in Frannyland. 44 flavors. The perfect 
gift for any occasion. We customize. Order today. 

Salsa2U.com America's Gourmet Salsa-Of-The-Month 
Club!™ Experience all-natural gourmet salsas from 
across America each month! A healthy, fun, and memo- 
rable gift! 

The Vanilla Company Premium vanilla beans, extracts, 
specialty foods, cookbooks, gift baskets and holiday specials. 
We are your premier source for gourmet vanilla products. 

Gourmet Foods 

Avocado of the Month Club Your online source for 
delicious, premium avocados delivered straight to your 
front door. 

Catch of the Sea, Inc. Delicious and healthy West 
Coast Albacore; extremely low mercury and very high 
omega 3. 

Chocosphere, LLC Fine baking chocolate, cocoa pow- 
der, hot chocolate, bars, and gifts from world-class choc- 
olatiers — plus vanilla. Featuring Callebaut, Domori, El 
Rey, Michel Cluizel, Valrhona, and more. 

Fox Fire Farms Gourmet, grass-fed lamb from the 
mountains of Colorado. We are certified as a "transition- 
al organic" operation. Our lambs are grown on a pasture 
salad of grasses and clovers the way nature intended. 

Ghirardelli Chocolate Company Ghirardelli's Premi- 
um Chocolate is made from the finest cocoa beans and 
pure ingredients blended to create a smooth, creamy 
texture and deep, intense chocolate taste. 

Illy Caffe Full selection of expertly roasted coffee, 
home-delivery coffee subscription programs, artist cup 
collections, and exceptional accessories and gifts. Free 
shipping on coffee orders over $50. 
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JM Smucker LLC - Dickinson's Once served only in 
the finest hotels and restaurants — now available at a 
grocer near you. For recipes and seasonal ideas, visit 
us online. 

Ladd Hill Orchards Premium, Oregon-grown fresh or 
dried chestnuts and chestnut flour. Certified organic by 
guaranteed organic certification agency. 

Millie's Pierogi Handmade pierogi, made fresh and 
shipped fresh to your door! Cabbage, potato-cheese, 
cheese, prune, or blueberry fillings. 

Nestle USA, Inc. For the latest BUITONI news, 
fabulous recipes, tips and insights on Italian dining 
and special offers for your favorite refrigerated pastas 
and sauces. 

Petaluma Coffee and Tea Co. Since 1989, fair-trade 
coffees and gourmet teas. 

Scottish Gourmet USA Taste the natural bounty of 
Scotland. Wild pheasant & game birds, langoustines, 
smoked salmon, herring, farmhouse cheeses, honey, 
conserves, oatmeal, whisky cakes and gifts. 

Sunnyland Farms, Inc. The widest selection of 
top-quality nuts, dried fruits and other specialty 
foods for creating delicacies at home, or for giving 
to friends. 

Tienda.com Quality Spanish food selected by a dedi- 
cated family. 

Trenton Bridge Lobster Pound Your one-stop shop- 
ping for the freshest lobster, clams, and other shellfish 
shipped overnight to your door. 

Upton Tea Imports 380+ varieties of garden-fresh tea, 
plus accessories. 

Ingredients 

Bulk Foods Offering a wide selection of spices, nuts, 
dried fruits, and other ingredients. 

Ghirardelli Chocolate Company Ghirardelli's Premi- 
um Chocolate is made from the finest cocoa beans and 
pure ingredients blended to create a smooth, creamy 
texture and deep, intense chocolate taste. 

Green Mountain Sugar House Green Mountain Sug- 
ar House — offering pure Vermont maple syrup made by 
native Vermonters. 

Magic Seasoning Blends Chef Paul Prudhomme's all- 
natural magic seasoning blends, sauces and marinades, 
pepper sauce, smoked meats, cookbooks, gift packs, 
sweet potato pecan pie, and much more! 

Rafal Spice Co. Spices, herbs, teas, coffees, and food 
specialties. 

San Francisco Herb Co. Quality spices and herbs by 
the pound. 

Stonehouse California Olive Oil Producing the fin- 
est extra virgin olive oil since 1990, now including citrus 
oils, vinegars, and gift packs, delivered to your door! Visit 
www.stonehouseoliveoil.com or call 800-865-4836. 

Sugarcraft, Inc. Baking, cake decorating, candy, and 
cookie supplies. 

Wisconsin Milk Marketing Board Looking for 
"pure and simple" solutions for your holidays? Visit 
ButterIsBest.com for delicious holiday recipes and help- 
ful tips for cooking and baking with real butter. 



Kitchen Design & 
Tableware 

The Bowl Mill/Granville Mfg. One-piece hardwood 
bowls made on 19th-century lathes in Vermont, ranging 
from 8" to 20" in diameter featuring maple, yellow birch, 
and cherry. 

Kamali Co. Beautifully handmade premium-quality Mexi- 
can tableware to help serve your delicious meals. Shop our 
assortment of authentic Talavera ceramic serving platters, 
plates, bowls, hand blown glassware and more. 

The Pfaltzgraff Co. Update your kitchen, entertain your 
friends and family, or expand your collection with hundreds 
of fresh and exciting tabletop ideas from Pfaltzgraff. 

Plum Pudding Gourmet Your online source for "ir- 
resistibly Italian" Vietri dinnerware, flatware, glassware, 
and much more. Let us help you set a special table! 

Replacements LTD. World's largest inventory: old and 
new china. 

Scherr's Cabinet & Doors, Inc. Together we can help 
you build your dream kitchen! Using the finest-quality 
custom cabinets — designed with you, manufactured for 
you, and assembled by you. 

Kitchen Tools & Utensils 

Bellacopper The world's leading heat diffuser/defroster 
plate — in solid copper or pure silver, a gourmet kitchen 
essential. 

Beyond Pots and Pans For the finest in culinary 
supplies. We also offer cooking classes. Call for more 
information. 

Calvert Retail The authority for kitchen gadgets and 
cooking tools. At thegadgetsource.com, you will find one of 
the most complete selections of cooking tools on the Web. 

The Clever Cook Whether you're looking for a pizelle 
maker or that perfect gift for the home chef, The Clever 
Cook is your online source. 

Component Design NW, Inc. CDN offers more than 
60 different cooking thermometers and timers for the 
casual or gourmet chef. Find CDN products at gourmet 
specialty stores or online. 

Good Cook With kitchen tools and gadgets, bakeware, 
cookware, and food storage products, Good Cook is 
America's leading brand, offering the broadest assort- 
ment of kitchenware products for the everyday gourmet. 

Gourmet Sleuth Interesting and exotic cooking ingre- 
dients and tools from around the world. Shop Gourmet- 
sleuth for unusual and hard-to-find items from pot de 
creme cups to metates. 

Hand Helpers Your online source for ergonomic tools. 
All tools at www.HandHelpers.com are comfortable for 
your hands, high-quality, and affordable. Everyone who 
cooks should have healthy hands. 

The House on the Hill Over 400 molds for springerle, 
speculaas, gingerbread, marzipan, fondant and cake dec- 
orating. Order now for holiday cookie baking. Catalog 
on request. 

John Boos & Co. Boos Blocks ultra-premium wood 
products for the professional touch in your kitchen. Cut- 
ting boards, butcher blocks, carts, islands, and more. 
Used by professionals worldwide. 

Kerekes Your complete online source for professional chef 
tools, cookware, bakeware, and cake decorating supplies 
used by top chefs at the finest restaurants and kitchens. 



Kuhn-Rikon Corporation Kuhn Rikon of f ers the finest 
in pressure cookers, specialty cookware, and distinctive 
kitchen tools to make a cook's life easier. 

Lamson & Goodnow LamsonSharp by Lamson & 
Goodnow— the last set of knives you'll ever buy! Shop or 
find the dealer nearest you. 

Messermeister Messermeister markets one of the most 
extensive selections of innovative cutlery and related ac- 
cessories for the professional and home chef. 

Pig Tail Food Flipper K2 Development manufactures 
the Pig Tail Food Flipper, Perfect Pop, and One Big 
Match. These must-have tools are perfect for both home 
and professional chefs. 

SiliconeZone SiliconeZone, offering nonstick, high- 
temperature silicone bakeware, kitchen tools, and gad- 
gets. SiliconeZone bakeware can go from 58°F to 500°F, 
from freezer to oven. 

Thebestthings.com Your online source for fine cutlery 
and related accessories. 

Vic Firth Manufacturing, Inc. Vic Firth peppermills 
and salt mills are guaranteed to give you the perfect 
grind every time. Made in Maine, U.S.A. 

William Bounds, LTD William Bounds Ltd.— known 
since 1963 for its high-quality pepper mills, salt mills, 
and spices — is now available online. Order today! 

WMF of America WMF is the only brand that can 
make cooking, dining, and drinking an event. WMF is 
the singular choice. 

Schools, Travel & 
Organizations 

American Personal Chef Assoc. Training, certifica- 
tion, support, annual conferences, and membership. 

Cook Street Cook Street is a contemporary culinary 
and wine center dedicated to professional and recre- 
ational education with a focus on French and Italian 
regional cuisine. 

Ice Culinary NYC cooking classes, tours, tastings, and 
parties. 

La Villa Bonita La Villa Bonita offers a delicious immer- 
sion in the culinary joys of Mexico, with its culinary vaca- 
tion packages in a 16th-century mansion in Cuernavaca. 

Le Cordon Bleu Master the culinary arts. Earn the 
Grand Diplome in nine months. Three- to five-week in- 
tensive courses and online hospitality programs are also 
available. 

Wines, Beverages & 
Accessories 

International Wine Accessories IWA is the ultimate 
source for Riedel and Spiegelau stemware and decanters, 
wine cellars, redwood racking, cooling units and much 
more! Call or log on to request our free catalog. 

Metrokane The world's leading line of barware and 
wine accessories, Metrokane is the maker of the design 
award-winning rabbit corkscrew. Check out the entire 
collection. 

Woodbridge Winery For 25 years, we have aged our 
wines in small oak barrels and handcrafted each vintage. 
Woodbridge: Taste our small winery tradition™. 
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Caramels, p. u 

You'll find extra-thin confec- 
tioners' foils for wrapping cara- 
mels at Candylandcrafts.com 
(908-685-041 0), where pack- 
ages of 1 25 start at $1 .99. 
Candy thermometers are avail- 
able in most kitchenware or 
baking supply stores, or find 
a selection online at Cooking, 
com (800-663-8810). 

Granola,p .32 

The Container Store (Container 
store.com) and Bed, Bath & 
Beyond (Bedbathandbeyond 
.com) have a wide range of jars, 
canisters, and containers to 
hold your homemade granola. 

Holiday Dinner, P . 38 

For Ris Lacoste's Apple 
Charlottes, you'll need 8-ounce 
ramekins, which are sold in 
many kitchenware stores. You 
can also find them in a variety 
of colors at Chantal.com (800- 
365-4354), where they're $1 3 
for a set of four. 

Holiday Cookies, P . se 

For portioning doughs evenly, a 
kitchen scale is immensely 




helpful. Cooking.com (800- 
663-8810) carries about 
two dozen models. In the test 
kitchen, we've been happy 
with the Salter 7x7 compact 
electronic food scale ($49.95). 
Cooking.com also carries 
Chicago Metallic cookie sheets 
for $1 2.95 apiece. 

To order turbinado, demer- 
ara, sanding, and other deco- 
rative sugars, visit ChefTools 
.com (866-716-2433). For 
high-quality chocolate, see the 
source under Eclairs, below. 



To give the brownie bowties 
a zigzag edge, you'll need a 
pastry wheel. A Cook's Wares 
(800-915-9788; Cooks Wares 
.com) has three brands, rang- 
ing in price from $2.90 to $1 9. 

If you want to present your 
cookies elegantly, you can ar- 
range them on a tiered platter. 
The glass one shown above 
is $39.95 at Sur La Table 
(SurLaTable.com; 800-243- 
0852); the others are our own, 
but you can easily find one at 
online sources like Target.com 



Eclairs, p. 10 

To pipe eclair filling, try using 
a large polyurethane piping 
bag. They're available in 
kitchenware stores or online 
at Fantes.com (800-443-2683); 
1 6-inch bags are $6.49 apiece. 
If you prefer disposable plastic 
pastry bags, the site sells a 
set of ten for $4.49. But avoid 
plastic-coated cloth pastry 
bags; they're hard to clean 
and tend to smell sour after a 
few uses. 

You can find a 5 /s-inch star 
tip (to pipe the eclair filling) at 
most kitchenware stores. Sur 



la Table (SurLaTable.com; 
800-243-0852) sells a jumbo 
tip set ($32.95) that includes 
the 5 /8-inch star tip and comes 
with eleven other tips in various 
shapes and sizes. 

Carolyn Weil recommends 
55% to 63% bittersweet 
chocolate for her eclairs. To 
find many high-quality brands 
of bittersweet 
chocolate, look to 
Chocosphere.com 
(877-992-4626). 




(search for a 3-tier platter) or 
Mikasa.com (search for a 3-tier 
server). 

Brunch, P . 64 

Nicole Rees recommends 
grinding hazelnuts for the 
waffle batter with a rotary 
grater; she likes the Zyliss 
version, which is $1 4.95 at 
Cutleryandmore.com. 

Grade B maple syrup 
is available at Whole Foods 
markets and Trader Joe's, and 
it's also available online. Try 
Green Mountain Sugar House 
(GMSH.com; 800-643-9338), 
where a quart-size container 
sells for $20.95. 

Ginger Cookies, p. 44 

Crystallized ginger is easy to 
find in well-stocked super- 
markets. GingerPeople.com 
(800-551 -5284) is also a good 
source; a 9-ounce bag of crys- 
tallized ginger is $7. 

Visit BakersCatalogue.com 
(800-827-6836) for rimmed 
baking sheets ($17.95), 




nonstick baking liners (from 
$1 5.95), and parchment 
($15.95 for 100 sheets). 

From Our Test Kitchen, 

p. 76 

For rimmed baking sheets, see 
the source in Ginger Cookies 
above. For unrimmed cookie 
sheets, see the source in 
Holiday Cookies, above left. 



86 



Fine Cooking 



Photos: Scott Phillips 



Create the uncommon 
from a common material. 



concrete 




.TUNG CHENO 



From best-selling author Fu-Tung 
Cheng comes Concrete at Home, the 
anticipated follow-up to his ground- 
breaking book, Concrete Countertops. 

Part design study, part instruction 
manual, Concrete at Home reveals 
the flexibility of concrete and takes 
you step by step through forming, 
pouring, and polishing your own 
distinctive countertops, floors, 
fireplaces, walls, and more. 



Paperback, Product #070763 
$32.00 




Photos: Matthew Millman 



Order today! 

Call 800-888-8286 and mention offer code MH80009 or 
visit www.taunton.com/concrete 



BJ5 



The Taunton Press 

I rupi rauon for hands-on living* 



© 2005 The Taunton Press 



Holiday Wreath Bunclt® Pan 




5 inlrk airly detailed pan, creates o wrealh uihe xulplcd 
wilh pine cones* lu)tli| leaves, txrries mil riMx)it 



NORDIC ^ WARE 



Nordtc Ware* 500S Hwy 7 Minneapolis. MN 55416 
877466^7342 • www nordicware com 



For more information from our advertisers, see the Shopping Guide on pages 84-85. 



LEARN! 



START your Personal Chef Career at the TOP with THE 
International Award Recipient for Excellence* 



❖ Tops in Personal Chef Training & Support 

❖ Tops in Internet Presence 

<* Tops in Success Rates for Business Startups 



STAY at the TOP with APCA's Family Support, Top Online 
Presence, and Continuing Education Opportunities 



* 2003 International Association of Culinary Professionals Award for Excellence 



www.personalchef.com 
800-644-8389 



Chestnuts 



Fresh & Dried 
and Chestnut Flour 

Certified Organic 

call 503.625.1248 fax: 503.625.1937 

www.laddhillchestnuts.com 

Ladd Hill Orchards 

SHERWOOD, OREGON 



HANDMADE 
PIEROGI 

www.milliespierogi.com • 1-800-743-7641 

We make our pierogi by hand, using the finest ingredients, 
then fully cook before packaging. They arrive fresh at your 
door in a reusable foam cooler. Cabbage, potato & cheese, 
farmer's cheese or prune fillings - pick your favorites! 



PIEROGI 



A s Featured i n The New York Times & Yankee Magazine 
one dozen pierogi per tray 
Box of 6 trays $36 Box of 10 trays $54 

Kapusta + 5 trays $38.50 Polish Party Pack $60 

Call for S&H £ 22 Check or Money Order 

1 29 Broadway, Chicopee Falls, MA 01020 



EarthStone 



WOOD-FIRE OVENS 






M 


3* 



It ULTIMA IE GUI RMLT APPLIANCE 

FOR TASTY AND HfcALTHV CXXMNG 
Gill jar a fee Uuw ■ 800&m9l5 
6717 San Fernando Rd Glcndalc CA 9I2QI 
www.caithatonoovcns.coin 



cook's market 



mormcooJkbooJcs.com 

Publish Your 
Cookbook 

Raise $500 to $50,000 




• Ideal for organizations, 
churches & schools 

• No money down; 
90 days to pay 



• Many options to 
customize 

• No-Risk Guarantee 



CALL for a FREE Cookbook Kit 

800-445-662 1 ,ext. 971 1 



ILOOKBQOIQI 




:e> o xj isi iz> 

Fresh lobster and native shellfish 
shipped directly to your kitchen 
from the Coast of Maine. 

www.trentonbridgelobster.com 
207-667-2977 



Winter 2006 87 



cook's market 



For more information from our advertisers, see the Shopping Guide on pages 84-85. 



From Amchur to Zaatar, 
explore ethnic cuisines 
at Gourmetsleuth.com 



Reapes exotic spices 
and hert»s r trodrhonoi 
emnic cooking tods 
Visn an the web or coll 
408-354-8281 




Avocado (#)f The Month Club" 

Gourmet avocados that you won't find in stores! 

Premium gift boxes filled with a delicious 
k assortment of seasonal avocados - Hass, Gwen, 
Bacon, Harvest, Gem, Nabal, Reed & More! 



1 805-277 7451 



www.aotmcxom 



CHOCOLATE!l 



www.chocosphere.com 

Fine Baking Chocolate, Cocoa Powder, 
Bars, Gifts & More 



other nuts PECANS dried fruit 
cakes candies much much more. 
Gift Packs - Home Boxes 
Free catalog - Call 1-800-999-2488 

Visit our WEB site 
www.sunnylandfarms.com 



[Japanese ^gChefs Knife.com) 
Fine Japanese Chefs Knives direct from Japan 

With 750 years of sword-making history and 
tradition, we offer the finest brand knives direct 
from Seki, Japan at the great saving prices. 

MISONO, MASAMOTO, HATTORI, 
TOJIRO, GLESTAIN, MASAHIRO & MORE 



www.JapaneseChefsKnife.com 




Art CuTinatre 

800-S70-CHEF wwwifenchwnges com 



J Scottish Gourmet USA 

Taste the NaturaC Bounty of ScotCand 

Wild Pheasant 8s Ducks, Langoustines 
Smoked Salmon, Cheeses, Heather Honey 
Whisky Cakes and Gifts 

www.scottishgourmetusa.com 



What can you do 
with a recipe? v 



Kiim $500, $1000, $5000 or 
MOKE when you publish your 
own cookbook* Call today 
for your FREE 
< 'mi ikr» H»k \\\\* 




1-800-227-7282 

www cookbookpuftlisftcrs.coni 




MCE 

Complete Online Ordering at www.sfherb.com 

San Francisco Herb Co. 

250 14th St., Son Francisco, CA 94103 • 800-227-4530 



INVENTIVE BROILER-ROASTER PAN 

Eliminates Smoke, Splatter, Flames, & Scrubbing. 
EZ-Clean Stainless Steel. Even fits in Dishwasher. 

Drannan WaterBroiler®-WaterRoaster m Pan 
"Works wonderfully. " Pierre Franey, New York Times 

www.WaterBroiler.com 
800-227-7066 $50 + s/h 




Specialty Coffee Roasters & Fine Teas 

for the discriminating palate 

Petaluma Coffee & Tea 

wholesale & retail sales: 
(800)929-JAVA Fax (800) 851-2844 
www.petalumacoffee.com 



Salsa2U 

TTTTTTT • COM 



America's Gourmet Salsa Of The-Month Club! " 
Call I-888-Salsa2U (725-7228) 



Save Online! www.salsa2u.com 



Calphalon^B 

...featuring Calphalon Cookware 
and culinary specialty items from the 
world's leading manufacturers! 




TOOLS & SKILLS 

www.kitchentoolsandskills.com 
800.288.6617 



China, Crystal, 
Silver & Collectibles 

Old&New 'Buy&SeU 
10 Million Pieces 
183,000 Patterns 

Call for FREE lists 
of each of your patterns. 

1-800-REPIACE 

c i «x>"\r* VJ23) 

Greensboro. NC 27420 

wti'ir, refundments, com 



REPI.ACEMENTS, LTD 






GNAINI. 



Italy's Original Wood-Fired Oven 
Still The World's Finest 

Our proven design makes cooking easy. Master the 
art of wood-fired cooking. We will show you how! 



Toll Free: 888 887-7206 www.mugnaini.com 
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SUBSCRIBER 
LIST SERVICE 

Occasionally, we make 
our subscriber list 
available to companies 
whose products we think 
might be of some interest 
to you. If you prefer not 
to receive this mail, just 
send a note with your 
mailing label (or an exact 
copy) to the address 
below. We'll take care of 
the rest. 

Subscriber Service Dept. 

The Taunton Press 

P.O. Box 5506 

63 South Main Street 

Newtown, CT 06470-5506 



Fine Cooking 



At Cookie Comfort, our gourmet cookies are 2 
parts comfort, 1 part summer sunshine, 1 part 
nostalgia and always fresh. Available by the dozen 
or by the tin, we have your cookies waiting for you. 

Come taste the difference. 
, www.cookiecomfort.com 

OP t- nostalgia baked into every bite 




Fine Foo<\ from Spain at 

WWW.TIENDA.COM 

P^elU Sets, J^mon, Cheeses, 
Cookbooks an4 More. 

Free Catalog - 888 472 1022 



Tea iMPomrs 

Purveyor of the World's Finest Teas 

1-800-234-8327 «M«S?fl2 , 8 r 

wwuk uptontea.com garden-fresh, loose tea 
231 South St. * Hopkinton, MA 01748 





GOURMET 


^ GRASS-FED LAMB 




From the mountains of Colorado 




www.foxfirefarms.com 




970-563-4675 



SMALL ADS YIELD BIG RETURNS 

for advertisers featured in the 

Cook's Market section 

of Fine Cooking. 
Call 1-800-309-8940, ext. 3422 




DIMPLY THE B.E3T AL^*ACO*l£ 

SALMON £j SMOKED OySTER-S. 

Tested very law in Mercury. Rich in OMEGA-3 

YOU'LL LDVE fT, c^KATtANTEfEs" 

1 866 290 5651 
www.catchofthesea.com 



TO FIND OUT MORE 

about the products you see 
advertised in Fine Cooking, 
visit the Advertiser's websites by 
using our online Shopping Guide. 

Cooking. 

www.finecooking.com/shopping 



KEREKES (600) 525-5556 



COMTLTtt SOURCE fOR 
THOfXSSI0MA£ CHlJ TOOLS! 

Bakeware, cookware, knives, 
pastry & chocolate tools, and much more!! 



www.bakedeco.com 



m 



The Clever Cook 

kitchenware store for the home chef 




Schott Zwiesel Triton 
crystal glass made 
with titanium. Ih \^Jk&- " ~ * ''^V - 

So durable and beautiful —4*^ 
you'll want to use it everyday! 

www.clevercook.com 



Lamson Sharp Forged Knives at 



vrfww.TheBestThings.com 



We stock a full line of Lamson Sharp, 
w American Made Knives since 1837 

800-884-1373 

Your Source for Fine Cutlery 



For the Finest h 



in 



BEYOND 
POTS Culinary Supplies 

USSasSSSi^t kyondpoteandpans.com 




Cookie 
d Molds 



9x er 

400 
molds 



Wonderful fot Spfingerle Speculaa^ 
Gingerbread Marzipan. Fondant 

un*ni\ hou^amtfkiull net 

630.27**4-155 



Italian, Thai, 
French, 
career training, 
bread baking, 
hors d'oeuvres, 
wine, restaurant 
management 
one week courses, 
spices, cheese, 
tapas and more! 


The Institute 

ot Culinary Education 


50 WEST 23RD STREET 
NEW YORK, NY IOOIO 

212.847.0700 
iceculinary.com 




PRO-SERIES 



Solingen Stainless Steel 

THE NEW 
SHAPE OF 

CUTLERY 



8"Ergonomlc 
Chef Knife 




7" Santoku w/ 
comfort handle 



www.ergochef.com 
Toll Free 1-877-796-0884 
15% Off web pricing code:Finecookl005 




1. i;:u*vyjj. 



5015 16 Avenue 
(Brooklyn, 11204 
(866) 871-4022 

"Upscale K it t fu*n u dn\ (Down-Home Service! 
visit our website: ificpcppcrmUtinc.com 

Cookware (Bakeware Qift baskets 
%psher (gourmet Toods g£ Specialty Ingredients 



SPICES • TEAS • COFFEES 
SPECIALTY ITEMS 



RAFAL 
SPICE 

COMPANY 



FREE 
CATALOG 
1 800 228-4276 

(313) 259-6373 



2521 RUSSELL ST., DETROIT, Ml 48207 

www.rafalspicecompany.com 



_ . i>^4A Cake decorating, 
"X " * cookie, candy, baking 
j _ r_ _J supplies worldwide. 

No paper catalog. Over 
W "j W 20,000 items: Visit us at: 

10% oft your first order www.sugarcraft.com 




Solid Copper Heat Dif f user 
A Defroster Plates 

Even Heating - No Hot Spots 
Makes bad stoves good - 
and good stoves better 
Fantastic as a Defroster Plate! 
They Really Work! It's the Copperl 
-Now in pure Silver too- 

www . Bel laCopper . com 
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nutritioninformation 



Recipe Page 


Calories 


Protein 


Garb 




Fats ( 


g) 




Choi. 


Sodium 


Fiber 


Notes 






total 


fromfat 


(g) 


(g) 


total 


sat 


mono 


poly 


(mg) 


(mg) 


(g) 


(analysis per serving) 


Chewy Caramels 


14 


























Money Caramels 




30 


15 





4 


I 


1 


0.5 





5 


15 





based on 100 servings 


Vanilla Tangerine Caramels 




30 


15 





4 


2 


l 


0.5 





5 


15 





based on 100 servings 


Money-Nut Caramels 




40 


25 





5 


2.5 


1.5 


l 





5 


20 





based on 100 servings 


Homemade Granola 


32 


























Maple Walnut Granola w/Dates 




250 


90 


5 


38 


10 


1 


2.5 


6 





65 


3 


per Vi cup serving 


Money Almond Granola 




290 


150 


8 


30 


17 


1.5 


1 


6 





90 


4 


per Vi cup serving 


Crispy Sweet Pecan Granola 




230 


110 


4 


29 


12 


1 


7 


3.5 





65 


4 


per Vi cup serving 


Home for the Holidays 


38 


























Wild Rice & Mushroom Soup w/Almonds 




570 


400 


17 


30 


44 


22 


16 


4 


115 


480 


4 


based on 6 servings 


Mustard, Sage & Maple-Glazed Pork Roast w/Roasted Potatoes 




800 


340 


64 


49 


38 


13 


18 


3.5 


190 


1390 


3 


based on 6 servings 


Sweet-Sour Red Cabbage 




250 


60 


5 


46 


6 


1.5 


3.5 


1 


10 


400 


2 


based on 6 servings 


Individual Apple Charlottes 




630 


280 


1 


86 


32 


20 


8 


2 


80 


400 


5 


based on 8 servings, w/o garnish 


Ginger Cookies 


44 


























Double Ginger Crackles 




80 


25 


1 


12 


3 


2 


1 





10 


40 





based on 48 servings 


Gingerbread Biscotti 




150 


35 


I 


26 


4 





2 


1 


20 


95 


1 


based on 24 servings 


Ginger Snaps 




60 


20 


1 


9 


2.5 


1.5 


0.5 





10 


35 





based on 40 servings 


Ginger & Lemon Cookies 




120 


60 


1 


14 


6 


4 


1.5 





30 


25 





based on 30 servings 


Cheesecake 


48 


























New York Style Cheesecake w/Cranberry-Cointreau Sauce 




500 


250 


7 


58 


28 


17 


8 


1.5 


130 


250 


1 


based on 16 servings 


Hors d'Oeuvre Menu 


50 


























Crudites w/ Creamy Roquefort Dip 




30 





2 


7 


o 








o 


o 


110 


3 


based on 16 servings, w/o dip 


Creamy Roquefort Dip 




25 


20 


. 


Q 


2 


1.5 


0.5 





5 


50 


o 


per 1 Tbs. 


Silky Leek & Celery Root Soup 




70 


45 




4 


5 


3 


1.5 


o 


15 


85 


1 


based on 24 servings 


Smoked Salmon on Belgian Endive w/Creme FraTche & Chives 




15 


10 


1 


1 


1 








o 





60 





based on 40 servings 


Caramelized Onion & Thyme Tarts 




160 


90 


2 


14 


11 


6 


3 


o 


40 


130 


1 


based on 16 servings 


Stuffed Mushrooms w/Pancetta, Shallots & Sage 




35 


25 




2 


3 


1 


1.5 


o 


5 


100 





based on 30 servings 


9 Cookies from 3 Doughs 


56 


























Chocolate Thumbprint Cookies 




100 


60 


J 


9 


7 


3.5 


1.5 





10 


20 


1 


based on 24 servings 
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1 
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0.0 
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i 
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based on 28 servings 


Almond Sables 




80 


40 




e 


4.5 


2.5 


1.5 





10 


15 


o 


based on 24 servings 


Classic Rugelach 




110 


60 




10 


7 


3.5 


1.5 


1.5 


15 


30 


o 


based on 24 servings 


Caramel-Glazed Cardamom Palmiers 




80 


45 


1 


9 


5 


3 


1.5 





15 


35 





based on 26 servings 


Brownie Bowties 




130 


80 


2 


11 


9 


6 


2.5 





30 


40 


1 


based on 24 servings 


Bittersweet Mocha Cookies 




80 


40 


1 


11 


4.5 


2.5 


1 





10 


15 


1 


based on 28 servings 


Chocolate Chunk Cookies w/ Dried Cherries & Pecans 




90 


50 


1 


11 


6 


2.5 


1.5 


0.5 


5 


15 


1 


based on 30 servings 


Crunchy Cocoa Wafers 




50 


25 




7 


3 


2 


1 





5 


15 





based on 30 servings 


Come on Over for Brunch 


64 


























Spinach & Mushroom Frittata 




180 


130 


9 


4 


14 


7 


4.5 


1 


285 


200 


1 


based on 8 servings 


Sparkling Pomegranate Cocktail 




130 








12 

















5 





based on 6 servings 


Apple, Sage & Fennel Breakfast Sausage 




310 


200 


21 


6 


22 


7 


10 


4 


75 


350 


1 


based on 8 servings 


Hazelnut Waffles 




290 


140 


8 


30 


16 


2 


a 


4.5 


75 


380 


1 


based on 12 servings 


Berry Compote 




90 








23 




















1 


per 1 /4 cup 


Creme Fraiche Whipped Cream 




20 


20 





1 


2 


1.5 


0.5 





5 








per 1 Tbs. 


Eclairs 


70 


























Eclairs 




270 


180 


5 


19 


20 


12 


5 


1 


145 


150 


1 


based on 13 servings 


Quick & Delicious 


90c 


























Spiced Mixed Nuts 




190 


160 


4 


S 


17 


3.5 


10 


3.5 


5 


110 


2 


per 1 /4 cup 


Boston Lettuce Wedges w/Mimosa Vinaigrette 




280 


260 


3 


3 


29 




22 


3 


35 


200 


1 


based on 6 servings 


Mixed Greens w/Goat Cheese & Orange Fennel Seed Vinaigrette 


250 


210 


5 


7 


23 


5 


15 


2 


10 


220 


2 


based on 6 servings 


Roasted Beef Tenderloin w/ Caramelized Shallots & Red Wine 




480 


300 


37 


2 


33 


14 


14 


1.5 


145 


370 





based on 6 servings 


Prosciutto Wrapped Halibut w/Sage Butter Sauce 




320 


150 


39 


2 


17 


8 


4 


2 


95 


640 





based on 6 servings 


Smashed Parslied Potatoes 




260 


130 


3 


30 


15 


2.5 


11 


1.5 





450 


3 


based on 6 servings 


Broccoli w/ Black Olives, Garlic & Lemon 




170 


140 


4 


8 


15 


2 


11 


1.5 





270 


4 


based on 6 servings 



The nutritional analyses have been calculated by a registered calculations. Optional ingredients and those listed without a specific quantity of salt and pepper aren't specified, the analysis is based 
dietitian at Nutritional Solutions in Melville, New York. When a recipe quantity are not included. When a range of ingredient amounts or on Va teaspoon salt and Va teaspoon pepper per serving for entrees, and 
gives a choice of ingredients, the first choice is the one used in the servings is given, the smaller amount or portion is used. When the Ve teaspoon salt and Vie teaspoon pepper per serving for side dishes. 
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tender roast chicken and prosciuito ham are a 
pretty good start. Choose from our variety of 

/L^/> i>C^>/^ £ri*hyAr* 



distinctively different pastas and sauces, all 
dated for freshness. In just minutes you can 
eat, share and enjoy. 




In the refrigerated section 



o 



by Jennifer McLagan 

This mix & match 
entertaining menu 

lets you choose the flavors you crave while 
keeping the cooking speedy — each recipe 
takes less than 45 minutes, and of course 
you can work on more than one at a time. 
Start off with a bowlful of addictive spiced 
nuts (you can make them up to a week 
in advance). Then pick one starter, one 
main dish, and one side dish from the 
recipes here, and you'll have a very special 
dinner ready in no time. Could holiday 
entertaining be any easier? 




Spiced Mixed Nuts 



Yields 4 cups. 

1 lb. (4 cups) mixed unsalted 
nuts (such as cashews, 
macadamias, walnuts, 
pecans, or almonds) 

Vi tsp. ground coriander 
V2 tsp. ground cumin 

2 Tbs. unsalted butter 

2 Tbs. dark brown sugar 
2 Tbs. chopped fresh 

rosemary 
1 A tsp. cayenne 
IV2 tsp. kosher salt 

Position a rack in the center 
of the oven and heat the oven 
to 350°F. Scatter the nuts on 
a rimmed baking sheet and 
bake, shaking the sheet a 
couple of times during bak- 
ing, until the nuts are nicely 
toasted, 1 to 15 minutes. 

Meanwhile, set a small 
heavy skillet over medium- 
high heat. Sprinkle in the 
coriander and cumin and 
toast until aromatic, about 
30 seconds. Remove the 
pan from the heat and add 
the butter, brown sugar, 
rosemary, and cayenne. 
Return the skillet to low heat 
and stir until the butter melts 



and the sugar dissolves, 2 to 
2V2 minutes. Keep warm. 

Tip the nuts into a large 
warmed bowl, pour the warm 
spiced butter over the nuts, 
and add the salt. Stir until the 
nuts are well coated. Taste 
for seasoning and add more 
salt if necessary. Let the nuts 
cool completely. 

The nuts can be made up 
to a week in advance; store in 
an airtight container. 

Tip! Tossing the warm 
nuts in a warmed bowl 
helps the spiced butter 
coat the nuts evenly. 

Variation: You can 

use any combination of 
unsalted nuts you like but 
avoid Brazil nuts; their 
high oil content makes the 
coating slide off of them. 
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Menu combinations 
for any occasion 

Mixed Greens with Goat Cheese & 
Orange-Fennel Seed Vinaigrette 

Smashed Parslied Potatoes 

Roasted Beef Tenderloin with 
Caramelized Shallots & Red Wine 

♦ 

Mixed Greens with Goat Cheese & 
Orange-Fennel Seed Vinaigrette 

Broccoli with Black Olives, 
Garlic & Lemon 

Prosciutto-Wrapped Halibut with 
Sage Butter Sauce 

♦ 

Boston Lettuce Wedges with 
Mimosa Vinaigrette 

Broccoli with Black Olives, 
Garlic & Lemon 

Roasted Beef Tenderloin with 
Caramelized Shallots & Red Wine 




Boston Lettuce Wedges with 
Mimosa Vinaigrette 



Serves six. 

1 large egg 

3 small heads Boston lettuce 

2 Tbs. fresh lemon juice 
1 1 /2 Tbs. Dijon mustard 
Kosher salt and freshly 

ground black pepper 
3 /4 cup extra-virgin olive oil 
2 Tbs. chopped fresh flat-leaf 

parsley 
1 Tbs. finely chopped shallot 

Put the egg in a small sauce- 
pan and cover with cold 
water. Bring to a boil, cover 
the saucepan, and remove 
it from the heat. Let stand, 
covered, for 1 5 minutes. 

While the egg cooks, 
remove any damaged leaves 
from the lettuce heads and 
trim their bases. Cut each 
head through the core into 
four wedges. Rinse under 
cold water, shake gently to 
get rid of excess water, and 
then set the wedges on a 
clean dishcloth to drain, cut 
side down. 



In a small bowl, whisk the 
lemon juice and mustard. Add 
V2 tsp. salt and a few grinds 
of pepper and then whisk 
in the oil in a slow, steady 
stream. Stir in the parsley and 
shallot. 

Drain the egg and cool 
it under cold running water. 
Remove the shell and 
separate the white from the 
yolk. Using the back of a 
spoon, press the egg white 
through a fine sieve. Repeat 
with the egg yolk. Stir the 
sieved egg into the dressing 
and taste for seasoning. 

Arrange two lettuce 
wedges on each of six large 
salad plates and spoon the 
dressing over them. Serve 
immediately. 



Tip: 



An older egg will be 
easier to peel. 




Mixed Greens with Goat Cheese & 
Orange-Fennel Seed Vinaigrette 



Serves six. 

7 to 8 oz. (7 to 8 lightly 
packed cups) mixed 
greens, washed and spun 
dry 

2 large navel oranges, rinsed 
1 Tbs. white-wine vinegar 
1 Vi tsp. fennel seeds, 

coarsely chopped 
Kosher salt and freshly 

ground black pepper 
V2 cup extra-virgin olive oil 
1 A lb. creamy goat cheese 

Put the greens in a large 
salad bowl. Finely grate the 
zest of 1 orange (you should 
have about 1 Tbs.) and put it 
into a small bowl. 

Slice the ends off both 
oranges with a small, sharp 
knife. Stand the fruit on one 
of its cut ends and slice off 
the skin in strips (try to get all 
the bitter white pith). Working 
over a medium bowl, cut the 
segments free from the mem- 
brane, letting each segment 
fall into the bowl as you go. 
Remove any seeds from the 
segments. Squeeze the mem- 
branes to extract the juice — 
you'll need about 3 Tbs. juice 
for the vinaigrette. 



Add the 3 Tbs. orange 
juice to the bowl with the 
zest, along with the vinegar 
and fennel seeds. Season 
with V2 tsp. salt and several 
grinds of pepper. Whisk in 
the olive oil in a slow, steady 
stream. Check the seasoning 
and add more salt and pep- 
per to taste. 

Add the orange segments 
to the bowl of mixed greens. 
Pour the vinaigrette over the 
salad and toss. Crumble half 
of the goat cheese over the 
top and toss again to mix. 
Portion the salad among six 
salad plates and crumble the 
remaining cheese over the 
salads. 

Tip! Because salad mixes 
come in packages, they 
save time, but be sure 
they're absolutely fresh: 
One rotten leaf can spoil a 
salad. You can also make 
your own mix of your 
favorite salad leaves. 
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Fine Cooking 



Photos: Scott Phillips 



A iittte extra time: elegant results 




Roasted Beef Tenderloin with 
Caramelized Shallots & Red Wine 



Serves six. 

1 2V2- to 3-lb. beef tenderloin 
roast (preferably the 
head piece), trimmed 
of silverskin, at room 
temperature 

1 Tbs. extra-virgin olive oil 

Kosher salt and freshly 
ground black pepper 

4 Tbs. cold unsalted butter 

3 large shallots, halved and 
thinly sliced lengthwise 
(about 1 cup) 

3 A cup dry red wine, prefer- 
ably a fruity California 
Cabernet Sauvignon 

1 sprig fresh rosemary, plus 
V2 tsp. chopped 

¥4 cup homemade or low-salt 
beef broth 

Position a rack in the center 
of the oven and heat the oven 
to 450°F. Brush or rub the 
beef with the oil and put the 
beef in a 9x1 3-inch roasting 
pan lined with aluminum foil. 
Season the beef generously 
with salt and pepper. 

Roast the beef until an 
instant-read thermometer 
registers 1 20°F to 1 25°F 
for rare, about 25 minutes; 
1 25°F to 130°F for medium 
rare, about 30 minutes. (The 
temperature of the beef will 
rise 5°F as it rests.) Wrap the 
beef in the foil that lines the 
pan and let rest on a carving 
board for 1 to 15 minutes. 



While the beef roasts, 
make the sauce. Melt 2 Tbs. 
of the butter in a 1 2-inch skil- 
let over medium heat. Add 
the shallots and cook, stir- 
ring often, until they soften 
and turn golden brown, 8 to 
1 minutes. Add the wine and 
the rosemary sprig and bring 
to a boil over medium-high 
heat. Boil until the volume of 
wine and shallots reduces to 
V2 cup, about 3 minutes. Add 
the broth and continue to boil 
until the sauce is reduced to 
1 cup, about 5 minutes. Re- 
duce the heat to low. Remove 
the rosemary sprig and stir in 
the chopped rosemary. Cut 
the remaining 2 Tbs. cold 
butter into small cubes and 
add a few of them at a time 
to the sauce, stirring to melt 
each addition. 

Unwrap the tenderloin and 
stir any accumulated juices 
into the sauce. Season the 
sauce to taste with salt and 
pepper. Slice the meat and 
serve with the sauce. 

Tip! It's important to let 
the beef rest before slicing 
it; this allows the juices to 
redistribute from the out- 
side of the roast through- 
out the whole roast, making 
this lean cut very juicy. 




Prosciutto- Wrapped Halibut with 
Sage Butter Sauce 



Serves six. 

2 large lemons 

6 1 -inch-thick skinless 

halibut fillets (about 6 oz. 

each) 

Kosher salt and freshly 
ground black pepper 

36 fresh medium sage leaves 

6 thin slices imported 
prosciutto 

6 Tbs. unsalted butter 

Position a rack in the center 
of the oven and heat the oven 
to 400°F. 

Slicing crosswise, cut 
six 1 /4-inch rounds from the 
center of one of the lemons. 
Repeat with the remaining 
lemon. Squeeze the juice 
from the ends of the lemons 
into a small bowl (you'll need 
4 tsp.) and set aside. Arrange 
the lemon rounds in slightly 
overlapping pairs on a heavy- 
duty rimmed baking sheet. 

Season the fish with salt 
and pepper. Set two sage 
leaves on top of each fillet 
and then wrap each fillet with 
a slice of prosciutto. The 
prosciutto should form a belt, 
enclosing the leaves but leav- 
ing the fish exposed at either 
end. Lay one wrapped fillet 
on top of each pair of lemon 



slices. Bake until the fish is 
cooked through (it should 
flake and be opaque in the 
thickest part), 15 to 20 min- 
utes depending on the thick- 
ness of the fillets. 

While the fish is cooking, 
melt the butter in a 10-inch 
skillet over medium-low heat. 
Add the remaining sage 
leaves and cook, turning 
once, until the leaves are 
crisp and the butter begins 
to brown, about 7 minutes. 
Add the 4 tsp. lemon juice to 
the butter and season with 
V4 tsp. salt or to taste. 

Arrange each fillet (on 
its lemon slices) on each of 
six dinner plates. Pour any 
juices from the fish into the 
butter sauce in the skillet. Re- 
heat the sauce if necessary. 
Spoon some of the sauce 
and a few sage leaves over 
each fillet and serve. 

Tip! Make sure all your 
halibut fillets are similar 
in size and thickness so 
that they cook in the same 
time. You could also use 
any firm flesh white fish for 
this recipe. 




Smashed Parslied Potatoes 



Serves six. 

2 lb. Yukon Gold potatoes 
(about 5 medium), peeled 

Kosher salt 

1 bay leaf 

3 medium cloves garlic, thinly 
sliced 

Vi cup whole milk 

2 Tbs. chopped fresh flat-leaf 
parsley 

6 Tbs. extra-virgin olive oil 
Freshly ground black pepper 

Cut the potatoes into 
1 1 /2-inch chunks and put 
them in a large saucepan. 
Add 1 Tbs. salt, the bay leaf, 
garlic, and enough water 
to cover the potatoes by 
1 inch. Bring to a boil over 
high heat. When the water 
begins to boil, lower the heat 
to a simmer and cook until 
the potatoes are completely 
tender when pierced with a 
fork, 1 5 to 18 minutes. 

Drain the potatoes and 
garlic in a colander. Discard 
the bay leaf. Return the po- 
tatoes and garlic to the pan 
over medium heat and stir 
occasionally until they're no 
longer steaming profusely 



(a little steam is fine) and 
the potatoes dry out, about 
3 minutes. Mash with a 
potato masher (the mash 
should be somewhat coarse). 

Heat the milk in a small 
saucepan or in the micro- 
wave on high for 1 minute. 
Add 1 tsp. salt to the milk, 
stir to dissolve, and, using a 
spatula, slowly stir the milk 
into the potato mixture. Stir 
in the parsley and olive oil. 
Season with several grinds of 
pepper and more salt to taste 
if needed. 

If you're not serving the 
potatoes immediately, keep 
them warm in a metal bowl 
covered with a saucepan lid. 
Put the bowl over a saucepan 
filled with an inch of sim- 
mering water and set over 
low heat. 

Tip i Be gentle when 
adding ingredients to 
the mashed potatoes — 
overworking will make 
the potatoes gluey. 




Broccoli with Black Olives, 
Garlic & Lemon 



Serves six. 

1 1 /2 lb. broccoli crowns 
Vz cup extra-virgin olive oil 
V3 cup pitted Kalamata olives 
1 small to medium clove 

garlic, finely chopped 
V2 tsp. kosher salt 
Vi tsp. crumbled dried 

oregano 
1 medium lemon 
Freshly ground black pepper 
1 Vi Tbs. chopped fresh 

oregano 

In a large pot (one that ac- 
commodates your steamer), 
bring about 2 inches of water 
to a boil over high heat. 

Meanwhile, trim and cut 
the broccoli into 2- to 3-inch 
florets. When the water is 
boiling, steam the broccoli in 
a steamer basket until it's just 
cooked, 7 to 9 minutes. 

While the broccoli steams, 
heat the oil in a small sauce- 
pan over medium-low heat. 
Add the olives, garlic, salt, 
and dried oregano. Cook until 
the garlic is lightly colored, 



3 to 5 minutes. Remove the 
pan from the heat. Finely 
grate the zestfrom the lemon; 
set aside. Squeeze 4 tsp. 
juice from the lemon and add 
the juice to the oil. Season 
with pepper. 

Spread the broccoli on a 
warmed serving platter. Re- 
heat the dressing until it be- 
gins to bubble and then pour 
it over the broccoli. Sprinkle 
with the lemon zest and fresh 
oregano. Serve immediately. 

Note . Use good-quality 
pitted olives or pit your own 
by crushing them with the 
flat side of a chefs knife 
and removing the pit. 
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Jennifer McLagan is a food stylist and food writer in Toronto. ♦ 
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